















ublished by the Society of Christian Church Workers, 
BARRY, ILLINOIS. 


Respectfully Dedicated to Mrs. C. Mell Hurt, Past President. 


‘‘We may live without poetry. music and art; 
We may live without conscience, and live without heart; 
We may live without friends, we may live without books, 
But civilized man cannot live without cooks.’’ 


To all who have so kindly contributed recipes as well as encour- 
aging words, and to our merchants for more subse ey aid, we would 
in this way express our gratitude. 


In some cases we have received the same recipes from several 
ladies. In all syeh eases we have given credit to the one from whom 
first received. Hoping our,little work may indeed prove a valuable 
| aid in unlocking the Cupboard, we make our best, and probably our 
I) last er to “ne public, | 
oP CHRISTIAN CHURCH WORKERS, 


| HERALD PRINT, Griggs Ill. 
aS 1908. 
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BARRY, ILLINOIS. 





BREADS. a 





Graham Bread. Pie ie / 
M. J. ©. igs ac? 
Two pints graham flour, one pint white flour, one and ong” i 
pints sour milk, one tea cup white sugar, two tablespoons of butter, 
two teaspoons baking powder, one teaspoon soda. Rub butter in | 


the flour, add the powder, soda and sugar, then the milk. Mix very, 
soft, bake in a quick oven. : 


Boston Brown Bread. 
Mrs. M. Orr. 


One cup sweet milk, two CUps sour milk, three CUpS corn meal, 
one cup graham flour, one cup New Orleans molasses, one teaspoon 
soda and a pinch of salt. Steam three hours. " 
Steamed Corn Bread. 
Mrs. Maria Churchill. 
One cup sweet milk, one Cup sour milk, two Cups corn 


one cup flour, one cup molasses. one large Ceaspoon soda. 
hours. 


meal, 
Steam four 


Muffins. 


Mix one pint of sweet milk and two evs, three tablespoons 
yeast and a Saltspoon salt and flour enough to make a stiff batter, 


Let rise four or five hours and bake in muffin rings in a hot oven 
about ten minutes | 


Brown Bread. 
Mrs. Rena MeTueker. 


One and one-half Cups Corn meal, one Cup of flour. one Cup sour 
milk, one-half cup molasses, one scant teaspoon soda, a pinch of. salt. 


Steam two hours and set in oven to dry off. 


Steamed Corn Bread, 

Mrs. Warren Lyons. 
One pint sour milk, One-half pint molasses, one cup 
Cup flour, two tablespoons melted lard, one Leaspo 


soda, one teaspoon baking powder, add corn meal 
baste. Steam three hours. 


sugar, one 
On each of salt, and 
to thicken to a stiff 
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Biscuit. 





Mrs. M. V. Shearer. | ne 
One-half teaspoon soda, one-half teaspoon baking powder, 
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in the molasses. @ half cup lard. one pint sour milk, a little salt Bake ina quick oven, 
Bee : Graham Bread. 
foomrs. J. He, | hi marae 


art int Hiauid yeast, one pint new milk, alt cup butter 
lard, half cup sugar and a little salt. Mal 


Tei f | : 4 
i, | i o. Make a sponge of this ang 
ane milk, two- # ham flour. When light, finish with white flour Make into) 2UE 
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hours and bake , and bake till done. iy | " * 
i a Waffles, te 7 
ree @ Mrs. D. W. Greene. | , 





1g One quart flour, one quart, rich buttermilk, two egys well 













ae | Bre pace _ > en, salt to taste. Have your iron hot, grease well. Wh en’ lone on We 
wo heaping tablespoonfuls of corn mea) with one-half ® ne side turn over. | : Ran a 

poon salt, cover tightly and keep warm over night. Seay Morn | P _ Bread Griddle Cakes, | ee 
: ase one coffee cup new milk with boiling water. to make milk as a ; 









: 54) in- i One quart milk boiling hot, two Cups fine bread crumbs. t Te 
ee : Ing the flour. add pinch of soda and gin : | ok 
Mei ar batter with flour, now add the scalded @ Cees, a teaspoon hubmeg. one tablespoon melted butter, one-half | 
a fe 0s ne anal water in anothar vessel and keep steady @ spoon salt, one teaspoon soda disso] ved in hot water. Break the br 
a Bl con light, then add lamp butter or lard the size of a into the milk and let stand t Mnutes in a covered bow], | 

iG, bs ittle ae with watm milk ir water enough to make the re- | _ toa smooth paste. Add the of the eggs well whipped, 
n Saat. Knead well, mould in pans, raise until light, and it ; butter, salt soda, and finally he whites of the evgs whipped 

































Hoe AER RD i @ froth. 
r . The secret is in keeping it. warm all the time. | | 
eres | Corn Cakes. 
ales ee Muffins. ) One pint corn meal, one of sour or busdey at r 
: § ‘Poon soda and Oe Of salt; A tablespoon of eorn stare 











n butter the size of an egy, one cup of sweet milk, one- § instead of the egg. Bake ona gvriddle. 
‘salt. one-half cup sugar, two and a_ halt cups flour, 


s baking powder. Batter Cakes, Withont Eggs. © 

















ha” . : Make a batter of one quart each of flour and sour 
Excellent Light Bread. _ § Spoon of butter, a level teaspoon of soda. Pulverize the a 








































as ae | before measuring, and then thoroughly mix with the dry 
Be alee the gest take three good sized potatoes, cook wal cee a sin ise Rusks. ae a 
mash and add two pints warm water, have well soaked De me Mrs. J. ee Hl ta, 
compressed - east, add with one tablespoon salt and mele: : He valk vm ‘One bint poaa Sponge, half pint new milk, a little more than a 
sugar. Set at night. In the morning take out one cap ae fe ainder @ 22! cup butter, one Cup sugar, a little nutmeg. Put butter. 

Ki cups and bot: le for nes) baking, # ne the bread, oF bie hanes ee the milk and let it get warm and Stir into the yeast, 1 

_ of yeast and sponge. Let stand until light, mix a a a ye , § “ith flour and let it raise. After it becomes light, bea 

when light knead and loaf in pans for baking. bay Ap on ba d. § (88 to a stiff froth and stir in, then knead not. quite. 

E quavean lives tausndineie oven. Remove and grease with fresh | 9 read. Make into cakes, raise, and bake from hal 







Leave uncovered until heat has passed off. This will make fot of an hour in a moderate oven, When done put bu 
ve ntil heat: | | a | 





Lt | re on t 
: large loaves. | | 
Ny ¢ f Yh \ ; Thal ana 
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| The popular place to buy your 


| " Dry Goods, Cloaks, 
I 2. “Blankets, 

| Carpets, Rugs, 

Lace and Oil Curtains, 
and Notions. 

4 Bal for Topsy Hose, the best on earth. 


Agent for Butterick Patterns. 


= 
> 


LARGEST STOCK, 
|). LOWEST PRICES. 


- You are Always Welcome. 





‘ One quart of water, a handful of hops, four large potatoes, | 
| till tender, and strain water and potatoes. Add salt and one yeast — 
; cake. Set in warm place until light, then add one heaping table- | 









ms | Corn Bread Bs aie 
Mrs. D. W. Greene. i . 
} One pint butter milk, two eggs, one-third teaspoon soda, add 





‘meal to make a thin batter, salt to taste, melt a lump of butter the — 


size of a walnut in your bake pan. Have your pan very hot and bake | 
quickly. | 
5 
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| Boston Brown Bread: 
Miss Nettie D. Gray. | y a 

Two cups Graham flour, one cup cornmeal, one cup of s 
or N. O. molasses, one and a half cups sour milk, one level tabl 


ful soda, a little salt. Steam three hours in can one size larger 
the amount of dough. “a. 
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Boston Brown Bread. | 
Mrs. Dan J. Smith. that: 


Two cups of corn meal. one cup flour, one cup molasses, two and 
a half cups of sour milk, one teaspoon of soda in milk. one teaspoonful 
salt, stir all together and pour into a small greased crock. ® Steam. 
three hours. When dark and rich in color put in quick oven to dry FEN 2 
When done let stand a few minutes and turn on plate. Kat while — 
warm. You can warm it over in the oven by slicing it. | ahs 





























Liquid Yeast. 











Mrs. D. W. Greene. 
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ool place. 







spoonful of salt and one of white sugar. Bottle and keep ine 






Yeast Bread. 


Boil and mash fine one medium sized potato to each loaf. using — ig 
the water. Add one teaspoon each of sugar and salt and make a stiff 
sponge. Set at night and in the morning add flour, butter and lard | 
'o make your bread. Work and let it raise. then. mould into loaves, — 
when light bake in a moderate oven. To have your crust. crisp and_ 
tender, keep tightly covered after moulding into loaves until plt into — 
Oven to bake. > 















Rusk. 


Two cups raised dough, one of sugar, half cup butter, two well — 
beaten eggs, flour enough to make a stiff dough. set to raise and when 
light mould into high biscuit and let raise again. When baked, wet 
with white of an egg and sprinkle with sugar and cinnamon. ib ees 
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BARRY, COOK BOOK, 





CAKE & CONFECTIONERY. 


General Directions and Ingredients. 


9 


A eup of flour, means a cup of unsifted flour. 


A cup means a te | and not a coffee cup. 


~ 





Grate only the outer or yellow rind of lemons or oranges. 
Raisins or other fruit. should be added the last thing before. the 


cake is baked. | | 
It is best to keep cake in closed {in box or covered jar, and! 

always ina dry place. 

as 


If the weather is warm place the eggs in a cold place. they 


will beat stiffer and lighter. 

Prepare the tins before the cake is made, greasing with lard and 
line the bottom with several thickmesses of paper, the top one well 
greased. It will do no harm to also line the sides 
melted. 


« Very hard buttershould be warmed a little, .but not 
into 


If quite salt or packed butter, freshen in cold water, breaking it 
bits. > None but GOOD BUTTER should be used, and if beaten to aj 
cream, it saves warming. | 
For all white and delicate cakes use the oowdered sugar, for rich) 
cakes, plum cake, cnushed loaf, powdered and sifted; for dake Canes 
the best brown sugar: for jelly cakes, light fruit gakes, A” coffee, or 
granulated. | ait 
- In using milk observe that with sour milk, soda alone is necessary, 
but with sweet milk, soda and cream of tartar, or baking powder is} 
used. The tirst makes a spongy. light cake.) and the last: one like 
pound cake. | ‘ fe | 
The proper heating of the oven is of vreat importance, especial- 


Sy 


ly fordarge cakes. If not very hot the butter will not rise: if they 


oven Se too quick, and there isdanger of burning. put a sheet of clean, 
white paper over the.top. be 
When using ‘‘New Proeess’’ flour, recollect, it requires less by an 
eighth than any other brand. Most good cake makers stir the milk 
and flavoring into the creamed butter and sugar, then the yolks, nex i 
the whites and last the flour, after tirst mixing with two-thirds of it 
the baking powder, leaving the ®emainder to be used at discretion. 
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BARRY COOK BOOK. 
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White Cake. 


Mrs. Margaret Watson. | 
‘Two cups of sugar, two thirds of a cup of butter, three cups of 


flour, one half cup milk, tilled up with cold water, two teaspoons bak- 
ing powder, whites of five eggs. | 


Fruit Cake. 


Five eggs, three cu ps brown sugar,,one cup molasses, one and a 
half cups butter, five cups sifted flour, one cup sour milk, oné teaspoon 
soda, one teaspoon each of cloves, cinnamon, and nutmeg, two pounds 
of raisins, one pound of currants, one pound of blanched almonds, one- 
half pound citron, flavor with vanilla. This makes two large cakes, 
bake slowly two hours. 


Orange Filling for Cake. 


” 
one cup sugar, two 
; together, and boil until tt 
For lemon filling use lemons instead of Oranges. 


Two whole oranges with grated peel of one. 
tablepoons butter, two egys. beat well 
thickens. 


Sponge Cake. 


Mrs. Ella Rowand. oe 


Phree egys, one and a half cups Sugar, CWO Cups sifted Hour, tw 
teaspoons cream tartar, one-half cup cold water. 


one teaspoon soda, 
one teaspoon lemon, bake in a dripping pan. | 


to. 


; gin i ay 
Fig Cake. : 
| Two cups sugar, one cup butter, one Cup Sweet milk, three cups 
flour, whites of eight exes, two and a half teaspoons of baking powder. 


°F 
yor 


ad Filling. 


One pound tigs chopped very fine, 
SYTUp, beat the whites of two eggs to a 
“2as and tigs while hot. 


three Cups sugar boiled to a 





a: 


Fruit Cake. 

Mrs. Isri Smith# 
| Half pint butter, half pint. brown sugar, half pint molasses, half 
bint sour cream, two and one-half pints of flour, four eggs, one-half 
teaspoon soda, one-half teaspoon each cloves and allspice, one table- ° 


Spoon of cinnamon, one-half glass brandy. one pound raisins, one-half 


Pound of currants, one fourth pound citron. 


stil! froth, stir syrup in. the 25 
4 > Mh i 
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Barry State Bank. 


| Chartered under the Laws of the State of Illinois. 


Paid in Capital, § ~ $50,000 
Stockholders Additional Liability,50,000 


———_$—$—$ 


The strongest Bank in this section, compar- 
ing resources and liabilities. But judicious and 
honest management only and alone insures safety 
| Of a bank. This fact we always have in mind. 





to all regardless of the amount ot their business. 


pay interest on time deposits and make loans on 

real estate or any other good parer. | 

We thank our friends and: patrons for the : 

business we have. : 

| We cordially invite those not yet our custom- 

ers to give us a trial and a portion of their hy, 
Very truly, 


f ‘ 
4, ip 
we ae. 


ness. 


Jj. O. STRUBINGER, President. 


BESSIE M. STEARNS, Asst. Cashier. 








We try to be courteous and accommodating — 


We do a general, legitimate banking business, \ 


JOHN WEBER, Gashier. ; 
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White Hickory me Cake. 


Miss Sarah Condit. at et , 

Two cups white sugar, one cup butter, one cup sweet milk, 
three cups flour, seven eggs, whites of all and yolks of two, three tea- 
spoons baking powder, two cups of nut meats chopped tine, sprinkle 
with flour, stir in and bake in loaf. 


White Layer Cake With Nuts. 


Two cups sugar, one cup butter, one cup sweet. milk, three cups 
flour, flavor with vanilla, two teaspoons baking powder, whites. tive 
eyys beaten to a stiff froth. 


Icing. 


One cup sugar, pour over just enough boiling water to dissolve. 
boil till it threads, add white of one eve well beaten, one cup. hiekory 
nuts, spread between layers. 


Silver Cake. 


T'wo cups white sugar, one Cup sweet milk, two-thirds cup but- 


Be 


_ ter, mix butter and sugar to a cream. add milk. stirring well; three 


cups flour well sifted with two teaspoons baking powder. Add_ part 
of flour, then the whites of eight eggs beaten to a stiff froth, then 
the rest of the flour. Flavor with lemon. bake in loaf. 


Watermelon Cake. 


Two cups white sugar, two-thirds cup butter, one-third cup 
Sweet milk, three teaspoons baking powder, whites of tive egys, three 
Cups flour. 

RED PART:—One cup red sugar, one-third cup butter. one-third 
CUp Sweet milk, two cups flour, two teaspoons baking powder, whites 


| ® ‘ive eggs, one cup of seeded raisins. 


Orange Cake. 
Mrs. Martha J. Sykes. | 

Grated rind of one orange, whites of four eggs. yolks of five 
88s, one cup sweet milk, one cup butter, two large teaspoons baking 
bowder sifted with enough flour to make good batter. 


FILLING. Take the white of one egy that was left, beat to a 


Still froth, add sugar and the juice of the orange, beat well and spread 
between layers. 
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Cream together three quarters of a cup of butter and two cups 
white sugar, add one cup sweet milk, four eggs beaten separately. 
flavor with lemon or vanilla, mix three heaping teaspoonfuls baking 
powder in three cups sifted flour and add last. Bake in jelly tins and — 
put together with white icing and sprinkle with cocoanut between | 


jayers and on top. 


White Sponge Cake. 


Whites of eleven eggs, one and a half tumblers granulated sugar 
sifted four times, one tumbler flour sifted four times, one even tea- 
spoon cream tartar added to sugar. Bake forty minutes in a moderate | 
oven. If toosoft let remain longer, tumblers must hola two anda 
quarter gills. 4 

Lemon Jelly Cake. 


o 


i 


Cream two cups sugar and one-half cup butter, three eggs well © 
beaten, one cup sweet milk, four cups flour, two teaspoons baking 4 
powder sifted in flour. Beat well and bake in layers. ' 
' 4) 
FrLuine.—Grated rind of two large lemons, add _ juice with one | 

_eup sugar, one egg weil beaten, add half eup water, one tablespoon 
butter, one tablespoon flour in little water. Place in basin of water | 
and boil till thick, spread, between layers. he 


i Snow Ball. 


qa 
ee 
I 

SI 


Mrs. Bessie Phennegar. 
Two cups sugar, one cup sweet milk, one Cup butter, three cups | 


flour, three teaspoons baking powder, whites of tive ezys Bake in _ 
deep, square tins. The following day cut in two inch squares, taking 


the outside off, frost on all sides and roll in cocoanut. 


Coffee or Fruit Cake. 


Mrs. Sophie Worden. | 
Two cups brown sugar, two-thirds cup butter, one-half cup — 


molasses, one cup strong coffee, four egys, one cup raisins, one cup | 
currants, one-half cup citron, one teaspoon of baking powder, one-half _ 


teaspoon soda, spices of all kinds, three cups of flour. 4 


Filling for Caramel Cake. 


Two and a half cups of brown sugar, half cup cream, one tea- 
spoon butter. Boii until quite thick, flavor with vanilla, stir all the — 
time until nearly cold, then spread on layers of any good cake. 


®O1lk, one-third cup butter. 





- . 
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. Fruit Cake. 
| - 


Nellie Strubinger. , 

One pound sugar, one pound butter, one pound stoned raisins 
two pounds currants, one pound citron, one pound almonds, one ai 
molasses, one-half cup sour milk, one teaspoon soda in the anise one 
wine glass of brandy, one-half ounce mace, cloves, cinnamon and 
allspice, one nutmeg, ten egys, mix a little water with the fruit and 
let stand over night. Bake slowly for three hours. 


Mrs. kK. H. Chrysup. aneey ah 
Three quarters cup of butter. two cups granulated sugar one- 
half cup sweet milk, three eggs beaten separately, three cups of flour 
one teaspoon soda. two ounces or two squares Baker’s Chocolate ane 
half cup sweet milk, one teaspoon vanilla. Cook smooth. then add t 
batter. Put together with icing. ve : 


Chocolate Layer Cake. 


One-half cup butter, one cup sugar, one cup Sweet. milk® two 
scant cups flour, one-half teaspoon baking powder. . one Caspads 
vanilla, whites of six eggs beaten to astiff froth. Bake two-thirds 
In two pans, in the remaining batter stir one ounce or one square of 
ae Chocolate melted with a little warm water. ie 

ILLING. — ites of 
fhite aha one of frawueltn white ian Gn CeIn ce 
! ! maining icing add 
one square of chocolate and ice remaining white cake. : 


ieinee is Excellent Cake Recipe. 

Doct a half aes sugar. Cwo-thirds cup butter, work to a 

Me cpt: . . Bh of five eggs beaten toa stiff froth, stir and 

little ewout ae ng a add half cup corn starch dissolved ina 

half cups ae ASAE AN two-thirds cup sweet milk and two anda 

Fondiee| oak 5 flour, to which has been added two teaspoons baking 
easpoon vanilla One-half cup water and one-half cup 


3 Su ye . . . 
gar, brought to a boil until it drops thick and heavy, poured into 


whit 

soe af it egg which has been beaten to astiff froth, anda tea- 

abe OF lemon added, forms an excellent filling. This cake should be 
ed at least three days before used. 


| Cup Cak 
Mrs. D. W. Greene. - x 
Pwo cups flour, three eHES: pas cup sugar, one-half cup sweet 
eos ir ork butter and sugar toa er 
§S and milk and a heaping teaspoon of baking powder sifted in the 


#iour. 
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The Place to Buy 














ladies’, Misses’ and 
Children’s Cloaks, — 
Rugs, Carpets, 
Window Shades, 

r Floor Oil Cloth, 
Linoleums, etc.,-. 





is at 


ie 


| DAVIS BROS. 


Barry, Illinois. 


Sole Agents for Standard Patterns. 





Mrs. Emma Huffman. 


Dry Goods, Notions, [ 







Rena MecTucker. 





i 
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White Loaf Cake. 





en ae 


Two cups white sugar, one-haif cup butter, one CUP Sweet milk, 
one-half cup corn starch, one and a_ half teaspoons baking powder, 
one and a half cups flour, rather secant. whites of seven eggs. This 


_ makes a very nice layer cake. 


Cream Cake. 
Mrs. J. W. Shelley. 
One-half cup butter, two Cups sugar, three eggs wel] beaten, 


one Cup Sweet milk, three Cups flour, three teaspoons baking powder. 


CREAM FOR FILLING.—-One pint milk let come toa _ boil, add 
one-half cup flour, one cup sugar, two eyys, a lump of butter and 
flavor to taste. ; 

Rainbow Cake. 
Mrs. Emma Hutfman. 

Whites of eight egus, two CUDS Suvar. One-half Cup butter, three- 
quarters cup sweet milk. three cups flour, two teaspoons of “baking 
powder. Divide the mixture in three equal parts, color one part pink 
with red suvar. one brown with chocolate, one left white. For the 


yellow part. the eight volks of eses, one cup suyar, one-third cup 


butter, two-thirds CUp Sweet milk, one and one-half cups flour, two 
teaspoons baking powder 


Salmon with red Sugar. Put together with boiled icing. 


Blackberry Jam Cake. F 


Two cups sugar, one cup butter, six t®Pirespoons sour Cream, four 
teaspoons cinnamon, two teaspoons soda, two feaspoons cloves, one 
nutmeg, six eyys, four cups flour. two cups jam. 


Malaga Cake. 
By HA Ty, 

Two cups sugar, One-half cup butter, beat to 4 cream. add_ one- 
half cup Sweet milk. Mix three teaspoons baking powder with three 


F CUps flour, add the whites of seven Exes well beaten, and flavor with 
lemon ee 
+ 


Beat altogether. bake in loaf or layers. 


Jam Cake. v 
Two cups white sugar, one cup butter. five eggs, three cups 
flour, one nutmeg, one teaspoon soda (scant). two teaspoons baking 
DOwder, one and one-half cups of any kind of jam, one teaspoon 
Cinnamon, one teaspo WIispice. Bake in layers. | 

K LLING:—-One pound of figs chopped fine, one and one-half cups 
SUvar and water énough to cook toa jelly. 


\ 
‘Se bite. 





rele * he 
Divide in t.wo equal parts, color one part * 
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Sponge Cake. 
©. Mell Hurt. \ CFE: 


I Four eggs beaten separately, two cups “sugar, half cup water, | 
p two teaspoons baking powder, flavor to taste.. Put whites of epg in’ 


last, very carefully, two cups flour. 


Two coffee cups white sugar, half cup butter, one cup sweet 
milk, three cups flour, three eggs and two teaspoons baking powder. 
. The egys are to be beaten separately. - 


FILLING:—Put two tea cups white sugar on to boil in a bright? 
tin cup, with three tablespoons of water, let it boil until it will drip. 
from the spoon in threads. 
two eges to a stiff froth; when the syrup is ready pour it'on the epys,: 
stirring all the time until it is cool, Add a teaspoon of sifted cream 
tartar. When cold spread on the cakes and sprinkle thickly with: 


cocoanut. — if 


_ First Class Fruit Cake. 


. Ave Ns °)) 
| } Three cups white or light) brown sugar, oo", with one cup) 
butter, stirring fully three-quarters of an hour?to mix thoroughly.) 
ih, *» One strong cup of coffee, four and a 7. cups flour, six eggs put in| 
_#. just as they are—no separating or beating. One teaspoon soda, one- 
on ipa tér teaspoon each of cloves and cinnamon, one-eighth teaspoo 
each of allspice lemon ag@, mace, one nutmeg, three pounds of raisins 

_ either seeded or not, thr pounds CULTS, one pound of citron ‘ Put 

all together; work in small dish. It will be’ very dark. Considered 
very fine by these who love fruit cake. — | 


‘4 








, 


_. - MigS Mary Earnst. i ; 
A Two cups brown sugar, one-half cup butter, three cups of flour, 
tw eggs beaten separately, one section chocolate in one-half cup of 
“water or coffee, one-half cup sour milk, one scant teaspoon soda, a 
pinch of salt. " | . PY 





Devil ’s Food. 


" 
i 
a 
te é 










by FILLING:-—One-half cup sweel, cream, two cups brown sugar 
! oné-qua Ne cup butter, stir frequently. Let cake cool before spread 
| ing. Afcer filling cools add vanilla, ie ¥ 
b | Snow Drift Cake. 
Mrs. J. H. Phennegar. ¥ Bs | ‘ 







Two cups sugar, three cups flour, one-Na 


ay | ni one 
Bs ‘i cup butter; one and a half teaspgons bi: king to taste. | 
ine o 5 de aly in ot} . 









Mrs. Rosa Martin. 


Cocoanut Jelly Cake. f | 


While it is boiling whip the whites of @- then add vanilla or lemon 


Mrs. M. Strubinger, Pittstield, Il], 


of butter, cream these together one- 
creams well, ‘‘C’* sugar is best, 














the flour, lastly add the well beaten whites of five e 
larve cake pans. 


| Mrs. Biaa Greene. 


cups flour, whites of tive evys, t 
With flour. | 


Mrs. H. Cleveland. 

together, add two eggs, 
Powder, a pinch of salt, a cup of sweet milk. 
Mrs. Ida’ M. Slater. 


» Ce teaspoon vanilla, o1 
“Platter / 
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Sponge Cake. 


Three eggs. one and a hdlf cu ps powdered sugar, two of sifted 
flour, two teaspoons cream tartar, half cup cold water, teaspoon soda 
grated rind and half the juice of one lemon. Bake in‘ dripping pan 


Lovely White Cake. 


Two cups white sugar, three-quarters cup white butter, cream 
butter first, then add sugar and cream by rubbing together Gne-halt 
hour. Add two-thirds cup water to creamed sugar and let stand until] 
the whites of six egyvs are beaten to a stiff froth, then sift in thr . 
cups flour with two teaspoons baking powder. Stir this Kisrodeine 

yor, y ; y ‘ * , 
Borodin tnat of aR lastly the egys and beat well. It can be 


Friendship Cake. e 







Two cups powdered sugar or o 


a rds ¢ water. three 
Cups flour with one afd a half teaspoons baking r sifted with®  . 


PES. Bake in o 
White Cake. *, 


ne scant cup butter, one Cup SWeet milk, two cups sugar, three 7 


wo teaspoons baking powder well sifted 


Poverty | 


Fh 
: 


ake. ” 






One cup of sugar, butter the size ofa walnut, cream the 


two cups flour, two heaping teaspoons bak 


Angel‘ Cake, . ° 






fr. 
” 2 
Ne ae 


en egys, 
Beat ‘ee on a large 
Sift flo 


One and a half cups sugar, one cup flour, whites dilele 


le-teaspoon cream tartar. 












Sugar and flour, afterwards vanilla. 


‘Meas ie A four times, 
forty, x ar and sift again. Sift, sugar twice Bake 
arethat is not greased. KTS 
am. by + poi e 
0 eas. : 
o 5 
We bs iy hae 


























ace iat ae 
French Cream Cake, ? 
Miss Mell E. Gorton. Bis 
Two coffee cups white e sugar. hal cup buteer, one cup sweet 
milk, three cups flour, three egys and two teaspoons baking powde 
The eggs are fo be beaten separately. 


FILLING: —Take nearly a pint of sweet ae and +n 

nearly boiling add two small tablespo Ns e 

* cold milk, two eggs with one cu “sug rar. Cook and suit ‘all the time 

until it thickens enough to dro from: a Spoon without running. Re- 

. move from the stove. add half a teacup of melted butter, when cool | 

| add extract of vanilla. Turn the cakes on a board and split them | 
with a sharp knife. Spread the cream in each cake. 


Silver Cake. 









Mrs. Dan J. Smith. ! 
Two cups vranulated sugar sifted three times. three- Mearters! 
cup butter washed thoroughly. Work sugar and butter to a cream, 

| rand milk to make a cup full. three and a half Cups | 
f baking powder. Sift flour and baking pow- 


(0 }Our mixture, and lastly the whites of 
i froth Bake in layers. 


se 















3 white sugar with a little water. boiled 
into cold water Beat the whites of two eggs 
ae boiling sugar over the eggs, beating all the 

om ite icing. Put layers together with icing, 
' icing to taste. If \ou would like cho olate, | 









: grate into icing 4 We 
% 


Wy . Hocikoad Cake. 


One cup light “OC” sugar, whites of three ens, aie oo. 
ne teaspoonful baking powder, flavor to taste, and bake quickly. 


Butter Sauce for Railroad Cake. 


‘Small eup sugar, tablespoonful flour, lamp of butter as eve as 

ee alnut, cold water enough to make a paste. Pour. boiling water 

over it, cooking until done. Add flavoring when cold. — 
anal * 












HARDWARE, STOVES 
















a Ba Charlotte Russe. ‘ 
| Mrs, Olga Howe, St. Louis, Mo. . m4 AND TINW ARE, 
i i One pint thick cream, yolks of four evps, one-fourth pound © ‘ ahh, 
- sugar, one box gelatine dissolved in a little milk, stir sugar and eres j | 


together. Whip the cream to a froth and add the eyes and sugar as— ( 
fast as whipped. When all is mixed add avons and velati Ie. and © 
our, into moulds lined with sponge cake. ‘i 











Barry, [Hinois. 





— os , 
r ce eee Pah pty sree mere NY nase etme ryy WA wee 
tein) ; ere as ar Nh Ae TRC RT Mere er ri Wh We eee x at 





\ 







ee Eater: Cake. 


Mrs. M. GuiuGieen Pittstield, Ils: : NG 
Two cups of sugar, whites of nine eggs, cup of but e 

h the sugar, one cup, milk, two noRspOgHe 

3 flour to make right stiffness. _ 





creamed 
pak ing powder, enough 





To bhi ee 
Ss, two oe poe 













add one- half ¢ cup sae repaid and 
. molasses, one teaspoon cinnamos 
nutmeg, yolks of two eBks ae 
- i te 


Mrs. James Allen. 



















ur cust ne cups aout one C 
) oe ‘Of 1e hort. ary of 






Pe 


ea ae aS 


.. Pande icaeel 


three Cups flour, 
Stir yplks and sugar un 
and wines Jast 






















” Jennie’ S ees Cake 6 CU 
‘our eggs. one cups ir, one and wiataltcaph flour, one tea- | 
yon cream tartar, two teaspoons baking powder, seven tablespoons | 
; water. two uae ineger added the last thing. | '; 


hia ih ry 
. tty ve . ge 












os oue of 
4 tet WA 

























: He - Cotfee PO albe he aaae MG ¢ . Six eggs” Polak" Loe 
whe Fannie Perry. a a ae. | | . | A little salt— Levit 2 213 
One cup sugar, three- abk ers cup of Mtoe one cup mndasses One tablespoon of. honey— Exo 









Sweet spices to taste—I Kings, 10:10, . | 
» One and a half teaspoons ‘bakanipo der dil ticus, 6: 17, 
29 follow Solomon's advice for making gud boys and you wil 
a good cake Proven: 23:1 4 


fr dhe cup cold. coffee, three to four cups Woue: one egy, one level. table- | 
i Oe soda, oyster bow! of seeded raisins, one cup currants, citron | 
you like, one nutmeg, cinnamon, cloves and allspice to taste. Flour 
the fruit, making the batter stiff, using more or less flour as needed. 
_ Bake from one to two hours a slow oven. 


¢ % 


* 
Brown Stone Front. 


Mrs Besbie Johnson, Cameron, Mo. 

AE One cup granulated sugar, one-half cup butter. two eggs, 
half cup water, one teaspoon soda, two cups flour. Cook three-qu 
cup grated choeo}ate. One- half cup sugar, yolk of one eye, i | 
water. Boil the last together till thick, pour into cake while ho r 
stirring cake while pouring fn. Bake in ver and put together wif 
boiled Jcing. | if i 


i Strovitery puort Cake. 


cutter, butter and put one on top of 
et biscuit. butrer again. put in \ou 


ay ea Ard and white sian 
er, “esa ae of mit 


m Mince five cae p i vk il 
li tle Sinan juice: place Bet ween thy 
and s serve with | ener cream, or sweete le ; 


o.: one- halt grated ie ie Pini 
to stiffen. “Fry in hot lard, then roll inp — . 


eh } 
ty od 


i" a by | Dbyghaa uts! 


ware t 
i , 


i u Mrs. Jessie Pest 
gy One cup SR 0 


r. one ae wllfeaemilk, one’ Peer tira. talk pléspoorttals 


; one teaspoon of soda, one heaping easpoon of. baking | 
o to roll out ; 


owder, one teaspoon lemon extragt. Ag d ek 


> 
b 
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Doughnuts. 


Mrs. G. Chie eek ame 
For each pint of sour cream allow one pint of light brown sugar, 
one teaspoon salt, one-half teaspoon extract of aaah and five well 
| Mix these together and let them sf re _) hile measuring 
ur (measure after sifting once), ie ¢ this four tea- 
spoons bak ng powder and sift all together four tit eS. Dissolve ° ee 
, level teaspoonful of bi- carbonate of soda in one tablespoon hot. Via 
stir it, into the cream and sugar and mix in the fic : 
eight as possible. Work with the hand or wooden. spoon “hn 
perfect smooth. Havea (pORES well Rented ane ele ‘fat’ 0 


b person. Renonveet’ Chat the fat should aN 8 hot ; 
4 tb rise to the top while you ean count ten. 
basket, then on brown paper. <A flat egy 

to turn them with and lift. he : 


owed, over it, set eves Well Lhe one 


: cups flour, two teaspoons Beko Da Je 


ie Wien ' 
oP of buttermilk, 


ir milk, 


Le }e F a hi 
» sweeten. one ronepUen at. to taste! flour t to mix soft, fot 


“. melted lard. F ty in“hot er “/- 


| @up sugar, one cup lard, nk a halt CUBS 
Pi: tablespoonful ginger, one tablespoon soda di ssol\ 
Cup hot. water. Add’ flo ir’ nake stiff enough to roll ou 


iO iabad 
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Fried Cakes. Sy i- Spice Cake. 


Mrs. K. H. Chrysup. 


yone cup osm one Cup wih one ene) ne tablespoon butte Nina Standiford. 


Two cups New Orleatis dark brown sugar, one- -half cup butter, 
yolks of four eggs and whites of two, one-half cup sour milk, one nut-_ 
meg, two'#@aspoons each of cloves and cinnamon, two cups flour in 
which sift, ane teaspoon soda. Bake in layers ai: put together with - 
plain frosting. | 





. cinnamon or ‘gubnide Atinodon dee to roll. 





Ginger Snaps. 


+ ee tee 4 
ae 
¥ 


pe Mes May nie Ore Spice Cake. ve 
pos mé cup New ‘Orleans molasses, one cup brown sugar, one cup} ‘° 
ee? taal ‘and a pinch of salt, one-half cup vinegar, one tablespoon soda, 
one teaspoon ginger, one teaspoon cinnamon. ve stiff with flour. 


Roll thin, 





Mrs. Rosa Martin. . . 
One and a half cups sugar, half cup butter, half cup sour milk, 


two cups raisins chopped fine, three eggs, half a‘nutmeg, one teaspoon 
each cinnamon and cloves, one teaspoon saleratus. Mix rat her stiff. 
Be ke in loat tins in moderate oven. 


‘ Ginger | Bread. 


bs 
; 
u 
i 












Sugar Cookies. 


Three cups flour, one heaping cup sugar, one egg, one- half cup 
‘ sour milk, one-half cuy butter, one teaspoon baking powder, one tea-! 


spoon soda, cream at and sugar, then add the rest. Sprinkle tops _ } 
sup suvar, two eggs, one Cup SOUP milk, 


Sins Redan toes eS 
BPE Bet = M4 hts gm 









with sugar. a le Cl 
eau OR a. Cookies. hirds cup butter or lard, fwo teaspoons ginger, 

Mrs D. W. Gree 1e. ec Fs Ha 4 

ON One cup suga pone egg. one-half cup butter? scant half Ae) i) Rann mee ‘ 

sweet milk. Don’t work much, but mix very, very soft and , tt Ginger Bread. : or 

% 4 quickly.) ay Sa 
ae oe i Nes one cup : sour mille, one-half cup ee t wo- 


Pop Overs, 


Mrs. “Ges Howe. St. Louis, Mo. _ 

Two cups sweet milk, two of flour, two eggs, beaten ‘separately, | j 
a teaspoonful of salt. Stimthe.flour with a hittle of the milk until it § 
is Smooth, then add the remainder of the milk. Put in well ead 
cups and: ine ten minutes in a quick oven. 
‘Savcnjpor POP OVERS:—One egy, one cup of Sugar, one- halt Cup # 
a . Just before sending to the table, stir in one tables oa rf 
ater and flavor to taste. .° " ta 


Fruit “Cookies 


j ine and hbeair cups sugar and one cup butter worked to a 
cream, addythree eggs well beaten, one-half cup. molasses, one tea- 
- spoon soda. dissolved in a littleicold water, one cup of raisins seeded 

and chopped fine, one cup of currants, one teaspoon each of all kinds 
por si Flout w LO rol. These will keep ay long tines you "6 ie 


SSS 
soe " 


ton 





ey 










a 





eel 














tik at Batter, two eggs well 
en, one cup sour cream, one (eabboonil $ st rsift Lf 1 with tive @ups — 
F _ Elavor with poe on and a il a noderate oven. * i 


¥ . 








ne 7 iy) { ; ; He Wi ; 4 | 
igar, one s cup ss one . sour mali Aree ess, 


i one and one- quarter cups lard and butter © 












D8 BARRY COOK BOOK. 











SMOKE 4 
CARL A. BERRY’S 
CIGARS. 


LEADING BRANDS: 















Lord James, _ 
— 10c Cigar or 3 for 





EI Competo, ae. 
Booked Filler and _ 
Berry’s Little Havan 


s or 6 for 25c. 











Ns 
: 





Ms All good 5c Cigar 


i 


I also have a fine line of Pipes, Smoking and- 








° 7 , A : 
Migars Sa 
. : tas " 
ft} ty , - ; 
4 Vieir 1 LS J ; 
; APU Site : h 
i ’ A ‘ 1 ' iN Ay a WV) Lu ‘ 
‘ \, 1 ea pias es 225 . ; 
45) ‘vi 5 48) 0) RS 0 7 
i 7 | ae Sel) a: , \ . $ 
t a Dai) | erie 

? _ yr Ir ae ¥ 
‘ AY | y ‘ ¢ 
% cnet 2 y | ‘ 
7 Oe Y 
: bd Se Lak 7 
N : 
; ( 
N y hy ‘| 
. } \ i! - 4 
A ¢ ' 
ps 
\ 
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Northwest Corn 

























ou o 


Chewing Tobacco. Snuff and small boxes of 1 


‘able spoon batter in, tea cups, 










Ue eat re EN al Noi ee eS 








Ginger Snaps, Such as We Buy. 


One cup sugar. one cup molasses. one cup butter, or if that ar- 
ticle is scarce, meat fryings, one tablespoonful ginger, one teaspoonfu} 
of soda, dissolved in alittle water, and as much flour as can be possi- 
bly stirred in (not kneaded); pinch off a piece about the size of a large 
marble, and roll in the hands, leaving a space between them in the 
pan to allow for spreading, which they will do when warm; bake in a 
moderate oven till a nice brown, and leave in the pan until they cool 


sufficiently to be snappy, which will be in a short time: to warm the | 
ingredients will facilitate the stirring: if the dough stands a day it 


will not hurt. The snaps will keep a long time. 


| Graham Wafers. 
irs. Maynie Orr. i RU TCG 
1e cup butter, mix suga 






‘rahi one. cup granulated sugar, 
but roughly through the. tiour 








ur, two-thirds cup of butter, one-half 
rand butter together, while boiling 
en stir in five well beaten eges, Drop on 







in quick ov 





| a half of milk, two-thirds cup of sugar, 
é oon of flour, lump of butter the size of a 
vor to suit taste. 2 


Fruit Puffs. 














One pint flour, two t 


, : s baking powder, half teaspoon salt. 
ul] together then stir j 


milk until a thick batter is formed _ 
ps, until half the batter is used. 
e on it any kind of canned fri preserves or stewed apples, with- 
the juice. Put a spvonful of bi tter o top of fruit in each cu D, 
1er and steam twenty minutes. Serve with 









the cups in a steat 
: m, or pl 























; New Orleans molasses, 
lf cup boiling water, po 
poon vingei ey 


alf cup butter, one-half 
ured over one tablespoon of 
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Sott Cookies. 
Mrs. H. Cleveland. 


One cup sour cream, one of sugar, one egg, one teaspoonful soda, | 4 


and a little Rance. flour to make stiff pnougs to roll. 


Coffee Cake. 


One cup of coffee, cne of molasses, one of butter, one of brown © 


sugar. three of flour. one-half pound raisins. one tablespoonful soda, — 


teaspoonful each of cinnamon, cloves and na Bake slowly. 


Soft Ginger Bread. 
Mrs. Dan J. Smith. 


One cup of white or brown sugar, one tablespoon molasses, one” . 


heaping tablespoon butter, two eggs. Stir all together, adding spices | 
and flavoring to taste. Add one-half cup sour milk, one teaspoon soda, | 
and two cups flour. Bake in a square cake pan and serve for dinner” 


or supper warm. A cup of seeded raisins is an’ improvement. You. 


can then ice it all over if you wish a very delicious cake. 
Cookies. 
Miss Lizzie L. Hunt, Hannibal, Mo. 


Five cups sugar, three cups butter, ten cups flour, six table- = 
spoonfuls sweet milk, four eggs, one teaspoonful ‘soda, two teaspoon- — 
fuls cream tartar, flavoring to taste. Mix all together and roll out» 


with as little extra flour as wppsetble, 


New leans pees Gale 


One and one-half pounds brown sugar. one-half pound maple _ 


sugar, one-half pint of water, one-half pound butter. one and one- half | 
pints pecan meats chopped fine. Boil sugar and water twenty ® 
‘minutes, add butter and boil tive minutes, add pecan meats and boil 
five minutes longer. Mould in muffin pans, make about an inch thiek. 


Caramel F illing. * 


Two cups sugar, Jape quarters cup mille, butter size of an, egy. 


- Boil about ten minutes and when coo! flavor with vanilla, beat until” | 


thick enough to spread. on cake. Use Tight, brown sugar. 


“DR. GEORGE B. McKINNEY, DENTIST, 


- BARRY, ILLINOIS. 
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Prof. H. I. Blits’ methods of canning vegetables, corn, lima 
beans, peas and all mixed vegetables. 


Contributed by Mrs. Carrie Dickasen. 
Cut your corn off the cobb, scraping as much juice out of the 
cob as possible. Fill your jars compactly with the corn, add one tea- 
spoonful salt, and one and one-half tablespoons of sugar dissolved in a 
little hot water. then put on the lid (without the rubber) and steam 


s in boiler of water for two hours, then take out and fill full with  boil- 
ing water and put on the ribbon. and screw down tight, put) in boiler 


again and allow the water te TOR ety cover the jars and boil for 


‘ two hours longer. 


s you do the same as you do the corn. only 
one teaspoon 


a0 ae string beans and aspare agus, steam three hours. divided as 
oe hour wih the ae eas on, and two hours with the 
cing water. Cover ye) hot 


| solW el ‘Be sure hud Fabnteds jars atten Seite | out water and wrap 


“ 1 paper and keep in-the dark. ‘ 


Canned Corn. 


oie J. H. Mallery. 


| Dissolve one-quarter pound | tartaric , acid in one quart of water. 
Cut the corn from the cob and measure it as you put in the kettle. 
Add half as many quarts of water as you have quarts of corn, let it 
i vo a os then aad four ta fear iiatnaint ik " Ae tartaric solution 


a Vix eel chen can as you route ute. Be sure ae cover the corn 


Well with the liquid. This is tried and true. ‘ 


ce Corn. 
_ Starks. . 
_ Bight ape corn, ee pints cold ae eau Peney. Mae le 
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Blackberry Wine. 


Express all the juice you can, then take an equal amount of boil- 
ing water and pour on the pressed fruit, let stand two hours, squeeze out 
as much as there is juice. and mix. Then add four pounds brown 
sugar to each gallon of mixture. Let stand until worked, or three or 
four weeks, in whatever vessel you use—a crock or jar does very well. 
Throw a thin cloth over the jar to keep out the flies: skim every day. 
When done working. bottle. 


Blackberry Cordial. 
Mrs. M. L. White, Garnett, Kan. 
Two quarts of juice of black berries, one quart of sugar. place on 
stove and let simmer, skimming well. When done, add one quart of 
Whiskey, lift from the stove immediately and bottle. 


BARRY COOK BOOK. 





DRINKS. 


To Make Clear, Good Coffee. 












To one cup eold water use one tablespoonful good ground coffee, 
mix with white of egg, put in coffee pot and pour in the cold water, 
set on stove and heat slowly, let it boil about three minutes. j 


> When eggs are scaree try my way cf settling coffee. After the 

coffee is nicely browned and coo] take the white of an egy beaten to a 

stiff froth to three pints of parched coffee and thoroughly mix so every - 

grain of coffee will be coated with the egy. Do not grind your coffee 

too fine. After coating with the ege return coffee to the oven and let” 
«it dry slowly. | 


Chocolate. 


Procure the best chocolate, grate it, and allow for one quart. of 
water, four tablespoonfuls of chocolate, mix free from lumps, with a 
little water, and boil fifteen minutes, then add one quart®rich milk, 
let it boil, grate ina salt-spoonful of nutmeg, and sweeten to taste. 
Add cream at the table. mr 


Tea. 






Use soft water, if possible, and be sure it boils. Scald the tea 
pot, and be sure you use enough tea The old proportion wasa_ tea- f 
spoonful to every drinker and one to the pot. i 








Grape Wine. 








Mrs. Rosa Martin. LMS e 
Thirty pounds of grapes after picked off the bunehes, wash. put) 
in jars and pour over them six quarts of hot rain water, mix well, put Wy 


oP thin cloth over jar, let stand a week, then pour off the juice and @y 
i Strain three times. Mix ten pounds of white sugar with juice, lett | 3 
R stand two days. Bottle and seal. " | . 


Manufacturers of the Celebrated 


0 
Mf 





Grape Wine. 4 | ; 
| pe V , tT AND BE HAPPY, J 
Mrs J. H. Maliery. r & bi 
Ripe, freshly picked and selected tame grapes. twenty pounds. q ALSO DEALERS IN 

Put them in a stone jar and pour over them six quarts boiling water. — | | 

When sufficiently cool to allow it, squeeze them thoroughly with the @} Hard, Soft and Blacksmith Coal, 
hands, after which allow them to stand three days on the pomace — 
with a cloth thrown over the jar, then squeeze out the Juice, and add Meal, Bran and Shipstuff. 


ten pounds of nice crushed sugar and let it remain a week or longer 4 -, 
in the jar. Then take off the scum, strain and bottle, leaving a vent a 4 CO é | : 
until done fermenting, at which time strain again ‘and bottle tight, — Highest Prices Paid for Grain. 
lay the bottles on the side ina £00! place. | vy \ 


















geed to taste, and fill the whites with the salad. 
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EGGS, FISH, ETC. . 


Minnie's Omelet. 


Four eggs beaten separately, two tablespoons of milk, salt and | 
pepper to taste. Beat whites to a stiff froth, just as you are ready to 
take up the meal. Put the butter in spider, enough to grease well, 1 
and when pretty hot, after mixing whitesand yolksof eggs, pour them q 
in skillet. When partly cooked, turn ore part over the other halt. 


Scrambled Eggs. 


Break eggs in a dish and sprinkle with salt. Have in skillet half , 
tea cup of milk, butter the size of a hickory nut. When hot pour in 
eggs, stirring till done. Take up before they get too dry. 


Baked Eggs. 


Break eight eggs on a large plate, salt and pepper them, put bits 4 
of butter over them, and three tablespoons of cream. Bake till done. 
Very niee for supper. 


a 


Deviled Eggs. 
130 Lge. | 
One slice of ham, remove tat, two large or four small piekles, 
eook the eggs twenty minutes after they begin to boil. Chop ham | 
and pickles very fine, then mash yolks of eggs, and while hot add | 


butter size of a walnut, season with pepper, salt, mustard and celery — 
4 i 


Vy 


Baked Fish. 


Take a large pike or salmon, wash and wipe perfectly dry, salt 
it, then take slices of toasted bread with thin slices of sweet pork, lay 
them in the fish, place a thin muslin cloth under the fish ina dripping — 
pan, pour over it a pint of boiling water and bake one hour. | 


To Cook Mackerel. 


Soak the mackerel over night in cold water. When your meal — 
is nearly ready, put it in a skillet and cover with boiling water. Let 
it boil gently for a few minutes then lay ona hot platter, and put 
enough butter and cream over it to make a gravy. Set in the oven | 
and let stand about ten minut@&s with the oven door open. 


"4 
vy 










P Sauce for Fish. Wi 
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“One tablespoonful of sweet butter and one of flour, mix smoothly 
together, pour on one pint of boiling water, add salt and pepper to 


taste. Have ready four hard boiled egys, slice and lay on fish. Pour 
the sauce over all] just as it issent to the table. 
Cod Fish Balls. 
Mrs. N. Rowand. | 
Put fish in kettle, cover with water, boil tilltender. When cool 


remove all the bones, put in pan, let cook slowly. Have hot mashed 
potatoes, same quantity as fish. Stir till very light. Take four hard 
boiled eggs, put in cold water. remove shells, chop fine. Take two 
tablespoonfuls flour. lump of butter size of an egg, add a little boiling 
water, stir constantly till smooth then add eggs, then more water till 
like gravy. let boil good. If too stiff add more water: season with 
pepper and salt, pour over potatoes and fish, not too soft. Make out 
in balls, flour and fry brown in a little hot lard. ‘ 








One Continuous Management. 


No Changing. 


HOTEL HARRIS, 


RATES, - - $2.00 PER DAY. 


New, Modern and Strictly Firstclass. The only strictly 
modern house in the city. Caters especially to Commercial 
Travelers. Toilet Room on Each Floor. Good Sample Room. 
Electric Lighted. Furnace Heated. Good Rooms, all outside. 
Good Beds. Good Meals and Good Service. Only Hotel in Pike 
County with Inside Toilets. 


: Your Patronage Solicited: 


D. L. BUCKWORTH, Manager. 
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ICES, SHERBET, ETC. 


Ice Cream. a 

Mrs. Carrie Dickason. a 

Take one quart of cream and whip it, not so stiff as for whipped | 

cream, but until it is real light, add one cup of sifted powdered sugar, © 

and the whites of two eggs beaten to a stiff froth, add one teaspoo nfub | 

of the double extract of panna. Place in cae and freeze. eh 

Beach Cream. | 

Pare and stone one quart of soft. penees! add to them one pound | 

of sugar and mash thoroughly. When ready tc freeze add t.wo quarts | 
rich cream, which when frozen will a dish holding four oats 


P 
i] 


Gilt Pie Tee Cream, 


Mrs. Lambert. i 
To one quart of pure, rich cream, add one-third of a pound of | 
white sugar, and one He pepaunen of ean flavoring as you desire. 


Pine Apple Buerbe. ‘ 
Mrs. Rose Weber. — ‘i a. 


One pint of fresh or one can of chopped pine apple, one pint 
sugar, one pint water, juice of one orange and one lemon, one table- 
spoonful gelatine dissolved in a little cold water. then add a little 


boiling water. 
beaten. fi 


“Dine Apple Sherbet. 


Bi Sallie Carver, Keokuk. 

One pint can of pine apple anieped fine, 
pounds of sugar, and boil a few minutes in two quarts of water. Add 
tartaric acid to taste and pour into the freezer over the pine apple. 
When it commences to freeze add the whites of six eggs well beaten. 
and freeze all together. | MG 
a Lemon dee: 

Miss Hattie Mitchell. A } 

One and a half cups white sugar, dissolved bp heating in two 
cups of water. When coo) add juice of three lemons and well beaten 
whites of four eggs, then freef%e. This quantity makes eight dishes. 





‘I 


Just before Baty to freeze, add white of one egg well | 


two and one-half ’ 
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Orange Ice. 

‘Two-thirds cup white sugar, dissolved by heating in two-thirds 
cup water. When cold add juice of four oranges, whites of two eggs 
well beaten, and then freeze. 

Peach Ice. 


One quart of peaches put through a sieve, one tea cup of water, 
sweeten to taste. One-half teaspoonful lemon extract, then freeze. 
Use one cup sweet cream instead of water to ake it richer and 
better. 


Ice Cream. 


we Qe? 


Mrs. Myrtle Nichols. 

For one gallon: One-half gallon pure cream, one-half gallon 
vood milk, one and a half ounces crystal flake, one and one-half pounds 
8 vranulated sugar, flavoring to suit the taste. Cook the erystal flake 
" a portion of the milk, set in a yessel of water, stir while cooking 
and stir after removing from the fire until cool. Mix and strain into 
freezer. The ice should be crushed fine and a liberal antount of salt 
Bi After freezing. stir with a heavy wooden paddle until it, ropes. 
dn the absence of cream, use enough well beaten eggs to give a_ rich 


wa 


i 


ae 










Heavenly Hash. 





M..MoC. 
4 Slice oranges, bananas and pine apples very thin. Place in 
successive layers in a fruit. dish, sprinkling each layer well with sugar, 
adding a little lemon juice with the sugar. The chopped canned pine 
apple may be used with good results. The hash should stand on ice. 
or ina cool place several hours before being served. 


Orange Custard. 



























Rena M. Tucker. 

Slice four oranges in a dish and cever with cup white sugar, and 

pour over these a custard made as follows: One and a half pints sweet 

milk, thickened with one tablespoon corn starch, and the yolks of 

pee eygs. Beat whites of three egys, and sweeten. put on top of 
‘custard and put in oven till browned lightly. Serve cold. 





J 
I 
Mrs. 










Lemon Cream, 






Whe. Lida Greene. 

Into one and a half cups HbiNine water stir two tablespoons corn 
starch, wet with a little water, and the juice of one large lemon. 
Beat volks of three eggs, and one cup sugar, boil the whole five 
minutes, stir in whites after beating them toa stiff froth, pour in 
-moulds or glasses and serve with whipped cream. 















‘or paper and bake nearly half an hour. 


7 
oe 
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Whipped Cream Sauce. 
M. J.C. A 
One tea cup Sweet cream, the whites of three eggs and three 
tablespoons powdered sugar. The cream should be quite ice cold 
when ready to whip. After whipping return to refrigerator or cool 
place, while preparing the whites of the eggs. Beat them to a sti if 
froth, add the sugar and then the whipped cream, beating lightly 
with a silver fork. Use wine or any extract for flavoring. This sauce 
is very nice to serve in glasses with cake, or served with fruit pudding. 


| Kisses. 4 
Mrs. Mayme Orr. f 


Whites of three eggs beaten light, two cups of granulated sugar, 
beat one-half hour, flavor, drop in teaspoonfuls on greased pans or 
One-half eup chopped meats 
can be added if liked. | 

Fruit Salad. 


Mrs. isri Smith. j 

One ean of sliced pine apple cut in small pieces, three bananas_ 
sliced, candied cherries or a few preserved cherries. half of a small 
package of gelatine soaked in cold water until dissolved. Put one 
large tea cup white sugar, boil till it jellies. Put the fruit. in layers 
in a dish, pour gelatine over it and set away to cool. q 


Fruit Salad. 


Mrs. Mayme Orr, Springtield, [1]. | 

One-half box Plymouth Roek gelatine, cover with cold water for 4 
an hour or more, then set it over warm water. Add the syrup from 
one can pine apple, or grate a fresh one, two tea cups granulated — 
sugar, stir till gelatine and sugar dissolves, then set, on iee. There 
should be about one quart of it, if not add water. When it begins to 
jelly have ready two or three oranges cut into small pieces, three — 
bananas sliced, pine apple cut up, one-half pound dates and figs cut | 
up, stir through the jelly, serve cold with whipped cream. If 
Plymouth Roek gelatine cannot be had, use any kind of gelatine, with { 
juice of one or two lemons. } 


Strawberry Sherbet. 


“« 


Mrs. C. Kettering, Hannibal. Mo. | 
Two quarts of berries, wash thoroughly, cover with two pounds j 
sugar, let stand over an hour, then press the juice all out, add as _ 
much cold water as juice. When partly frozen add the beaten whites — 
of four egys and freeze until hard. , 


¢ 
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Lemon Icing. 


The white of one egg well beaten, the juice of two lemons, add 
pulverized sugar till quite stiff and beat one hour. 


Golden Icing. 


Take yolks of two eggs and add pulverized sugar till thick 
enough to spread nicely. Flavor to taste. 


Boiled Icing. 


The whites of two eggs to half a pound of white sugar. Put 
sugar in bright new tin cup, cover with water and cook until it will 
become brittle in cold water. Beat whites of eggs very stiffand cook 
with the hot syrup. 


Chocolate Icing. 


Twelve tablespoonfuls of grated chocolate, whites of four egVs, 
two teaspoons vanilla, three cups powdered sugar. Put the egys and 
chocolate in a bowl over a teakettle of boiling water, stir tél! it creams. 
add the sugar and vanilla when you take it from the fire This 
quantity for a very larve cake. 


Icing. 


Mrs. Alice Cassidy, Minneapolis, Minn 

Four tablespoonfuls sweet cream, stir in as much pulverized 
sugar as it will take, spread between layers and on top. This is’ 
enough for one large cake. 


Chocolate Icing. 
Mrs. Jennie Crandall. 
One cup sugar. one-half cup milk, yolk of one egy, one-half cup 
chocolate, boil until it thickens and beat into the white of one egy, 


" Custard Without Eggs. 


Mrs. M J. Hollembeak. | 

One quart new milk, four tablespoonfuls flour, two tablespoon- 
fuls sugar, a little nutmeg, a pinch of salt. The milk should. boil 
quickly, stir the flour in a little cold milk. As soon as thoroughly 
scalded add sugar, spice and salt. 


Lemon Jelly. 
Mrs. N. Rowand. 

Put half a box of gelatine to soak in a little cold water over 
light, or for several hours, add pint. of boiling water, when dissolved 
add juice of four lemons and two cups sugar. When nearly coid strain 
through cloth, add the white of three eggs beaten to a stiff froth. 
Stir all together, put in dish and set on ice. 
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JAMS, PICKLE, ETC. 


4 


Strawberry Jam. | 


Mrs. Mary Pierce. | q 
: To every three quarts berries put two pints sugar, mash j 
thoroughly and let stand two or three hours. Have berries as ary a 4 
possible before putting in sugar. Stirto keep from scorching untl 
juice jellies. Jan in air tight cans. — 


Raspberry Jam. 


Make just the same as the above. unless you have currant juice, 
then use as much more sugar as you have currant juice. 


: Apple Butter. 
Mrs. D. W. Greene. : q 
i Cook and strain your apples, put ina large turkey roaster, < 
them in the oven, and stir two or three times. It will be as nice as | 
made in the old way and not half the trouble. 


Sweet Peach Pickles. j 
Mrs. Margaret Watson. | ap 

~ Seven pounds of fruit, three pints of sugar, one pin , 0 e a 
an ounce each of whole eloves and cinnamon tied in a little. sack i‘ 
boiled with the sugar-and vinegar antil it is almost a syrup, then ad 4 


the peaches and boil until tender. 


Watermelon Pickle. 
Mrs. C. Mell Hurt. | 2 4 
| Peel the rind of watermelons and cut to taste, put a ‘ J er of ' 
grape leaves and a layer of watermelon rind in your kettle, sprinkle@ 
over a little alum. Do this until your kettle is full, cover with raters 
and let it simmer on the back of stove until clear. then place on a ] 
dish to cool. To one pound of rind take one pound of sugar, one q 
pint of vinegar, cloves and cinnamon to taste, boil this and pour over) 
oh iling of t ix mornings. 

the rind ina jar. Repeat the boiling of the vinegars : ng 


ig 
i 
- 










wy 
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‘ 


; Ks 
Ta ' é; 
Spiced Plums. ae 
} Seven pounds sugar to one quart vinegar and ib ee a 
plums. “Boil syrup with spice. cloves and cinnamon and a ne e a. a 
pepper, tie spices in a bag. Cogk plums unti] done, pour syrup Ove? ‘| 
and seal. i 


qe 
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Spiced Cherries. 


Five pounds sugar to eight pounds fruit and one-half pint vine- 
var, pour syrup of sugar and vinegar over fruit and let stand al) 
night. In the morning boil them till tender, take out and add to the 
syrup cinnamon, mace and cloves, boil syrup until quite thick and 
when cool pour over fruit and seal. 


Canned Grapes. 


Put grapes enough in a wire basket to fill your jar, dip them in 


boiling water until they are hot through, put in jar. cover with boil- 
ing syrup and seal. 


Iced Grapes. 


Take large close bunches of fine ripe thin skinned yrapes and 
remove any that are imperfect, tie a String in a loop to the top of the 
stem. Strain into a deep dish a sufficient quantity of white of exp, 
dip the bunches of grapes into it wetting them thoroughly, then 
drain them and roll them about. in a flat dish of tinest powdered loaf 
sugar until they are completely coated with it, using your fingers 1o 
spread sugar bet ween the grapes, hang up the bunches by the = string 
until the icing is entirely drv. They should be dried in a Warm place. 
Send them to the table ina glass dish. 











Don’t Forget 


N. R. DAVIS, 


DEALER IN 


Hardware, Tinware, 
Silverware and Granite. 
| ALL KINDS OF ’ 
Stoves and Implements. 


Knapheide Wagons, Moon Bros. Buggies, 
Atlas Portland Cement, American Field Fence. 
All at the BEST PRICES. 
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MEATS. 


/ 


Sugar Cured Hams. 


Mrs. Mary Strubinver. i 
Rub hams with two parts salt and one of brown sugar, cover | 


i well, and keep a part of this with which to recover, as it dissolves on | 


- the meat. Keep well covered two weeks, then smoke. When done 
smoking, for twelve hams use one and a half pints good molasses and — 
half as much water, one ounce of saltpetre and one tea cup eround | 
black pepper; well boiled together, and thicken to a stiff paste with | 
am flour well cooked in. Spread on the fleshy side and end of the ham ~ 









cool dry place. 


Scotch Beef. | 


Mrs. ar earet Watson. " 


‘galt, one-half pound saltpetre. Leave in the brine two weeks or more. 
according to size, and hang up to drain, and then rub well with pepper, 
allspice and cinnamon and roll tight. 


‘“ 


Sweet Pickle for Beet. 
Mrs. M. Strubinger. 


i ed down. | 
a For Seasqning Sausage. 
ie M. B. | * ; 
To ten pounds of meat, four ounces salt, one ounce of pepper, 


and one ounce of sage. 


Seasoning for Sausage. 
Mrs. Ella Rowand. 


cup pepper. mix well. # 
















while hot and lay in the air till dry, then wrap in paper and hang in — 


Take bone out of hind quarter of beef, sprinkle well with coarse 
sugar and drain well before putting in the brine. Two gallons of | 
water, two pounds of brown sugar, two and one-half pounds common 


One gallon of salt to one hundred pounds of beef. After laying — 
- twelve hours, cover with soft water, let it stand twelve hours more, | 
then lift out of the water and make a new brine as follows: One-half — 
pound each of saltpetre and soda, and two pounds of sugar, and one- j 
half gallon of salt to water enough to cover well. Keep well weight- — 


To twenty pounds of meat, one cup salt, one cup sage, one-half — 
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Deviled Beef. 





Mrs. Lida Greene. . 
Two pounds round steak, well chopped. eight crackers rolled 
fine. two eggs well beaten, one teaspoon each ‘salt and pepper, butter 
the size of an egg. a little grated nutmeg. Bake forty- five minutes. 
Served hot or cold. . 


Deviled Beet. 


Mrs. Manie Orr. 

Two pounds of lean beef chopped or ground fine, two cups of 
bread crumbs, one tablespoon of salt. one teaspoon of pepper, one- 
quarter grated nutmeg, lump of butter the size of asmall egg, two 
evys, one-half cup sweet: m.lk. Mix all together, make into loaf and 
bake one hour in pan greased ( without water. ) 


Beetsteaks 


Found until tender, season, flour, fry with sliced onions tc a 
light brown. Lay the steaks in stew pan and pour as much _ boiling 
water over them as will serve for sauce, stew gently fordalf an hour 
and add a spoonful of catsup before you serve. 


Fried Beef Steak to Resemble Broiling. 


Heat, a spider so very hot that flour will burn on it) instantly, | 
wipe it free from dust and lay in the steak, it should brown immedi- — a ae 
ately, take it from the spider before it has had time to cook any part ae 
except the browning of the part that came incontact with the spider, 
lay it on the platter which should stand over hot water. heat the 
spider again, wipe it free from fat, and brown the other side in the 
same manner as the first. Have butter, pepper and salt for the gravy. 
laid on the platter to melt, while the last side is browning, remove the 
steak to the platter and soak it in the gravy, adda _ teaspoonful of 
water to the gravy and.serve immediately. If the juice of the steak 
stands on the meat when the side is browning lift the beef carefully 
so as to pour it from the beef into the platter. When these directions 
are followed there are but few that would eee lye the beef otherwise — 
cooked than broiled. 


Stewed Beet Kidneys. 


Out the kidneys nto slices, season highly lath salt and pepper, 
fry ita light brown, take out the slices then pour a little warm water 
into the pan. dredge in some flour, put. in pieces of kidneys again, let 
them stew very quickly. add some parsley if liked. 

Sheep kidneys may be split open, broiled over a clear fire and 
served with a piece of butter on each half. 
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Deviled Ham. 
















: he iled 
ee cold boiled ham, enough to fill pint eup, two easyer | 
and four small or two large pickles chopped fine, oR ie 
aed mustard, one teaspoon sugar, two teaspoonfuls melte > 
2 7 j / y ! 
two teaspoonfuls vinegar, mix thoroughly. 


OYSTERS. 


















E'scalloped Oysters... 
Mrs. Isri Smith. ae 
Take one quart of oysters, strain li 
One quart of milk, put in the liquid, boil 
broken crackers in a pan, then 4 layer of 
SO On till oysters are al] used, then cover 
milk over. Bake about thirty minutes, 


Veal Loaf. 


Mrs. S. C. hae erie A pounds of veal and one-half pound 1 

me add to it three beaten egy's, six crackers a ee 
anes fuls milk, one tablespoonful salt, one teaspoonfu ae 
as ti size of a hickory nut. Adding one-half a grated a a 
ne Da a ’e the flavor and more butter is usually required. |! oi 4 
ee, ue Ue deep, long tin. put butter on top.’ Bake two ou j 
Bante ane get a pan of water 1a Che) Oven ae basting | 

aste 7 

will be required. 


quid from the same. Take 
and skim. Put a layer of 
oysters and bits of butter and 
with broken crackers, pour Ae 
and serve while hot. aN a 


Oyster Fritters, 
Mrs. John Day. 


One ean of cove oysters, three eyys beaten Separately, one cup 
rolled crackers, mix and season with Salt 


and pepper. Add the whites 
of eggs last. Fry in butter and lard. ! my 
A Kettle Roast. 


ie Crandall]. 3 . og 

oo a cottle very hot, put in roast and cover, ae : Ae 

ide her before salting. Then add salt, 

e side, then the other : i ol 

ie Ah tater just enough to keep from burning, having just wa 4 
tle er, ; 

oe for your gravy, when meat is done. 


Panned Oysters. 


Lay in a thin pie tin or dripping pan, half a pint of large oyste 
Or more if desired. Have the pan large enough so that each oyster — 
will lie flat on the bottom » Pub Over them a little ovster liquor, but — 
hot enough to float, place them in a hot oven and just heat’ them — 
through thorough?y, which will be in from three to tive minutes, — 
according to fire, take them up and place on toast. first moistened _ 
with the hot juice from the pan. Are a good substitute for oysters — i 
roasted in the shell, the slow cooking bringing out the flavor, _ Noy 


Croquettes. _ 


, / fine, Y 
ea ; y 
cakes. kK r y in butter. 






Dressing For Fowls. 


. hearer. | 3 

ik GME aa bread until very tine. add one eS ia ae j 

-fourth cup butter. ’ 

yne-half teaspoon salt, one fe "I 

Paice fireand dry thoroughly. Oysters may be added j 

ett i ) ! 
desired. 


Fried Oysters, | 


Prepare the oysters in av batter of beat 
Fry in butter over a slow fire. about 
of a hot platter with tomato sauce, 
Covering, garnished with chopped p 


en egg and cracker crum S 
ten minutes. Cover the hollow 
place the oysters in it, but 
arsley sprinkled over the o 











Fried Oysters. | 
1‘ 1 ral Di rector 3 Pour the liquor from the oysters, dip them in a L 

J. W. McGinnis, Fune . a made of two eggs. well beaten, 
Cream. After dipping, roll the 


fry in hot lard and butter until 





and Embalmer, Barry, IIL. 
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Lemon Pie. 


PIES. 


One cup white Sugar, cne tablespoon butter beat to a'cream, two 
tablespoons sweet, milk, four eggs well beaten, juice and grated rind 
of one lemon. Cook ina pie shell. When done frost with white o 4 
one egg and two tablespoons white sugar. Return to oven to brown. — 








| Crust for Two Pies. | | ’ 
BGG. 4 
: One cup lard mixed in flour, add half cup cold water,a scant 4 eaicis Pic 

Nl ickly as possible. 
teaspoon salt, mix as quickly as p Mrs. Rena MeTucker. 


Chess Pies. : { | One cup raisins, one cup water, two-thirds cup sugar, one large 

~ Mo | ) _ tabiespoon butter. Boi] five minutes and thicken with one teaspoon 

Mrs. M. J. Coulter, i, ae sok 9 made. Take the yolks | _ flour, wet in a little water. Bake with two crusts. This makes one 
Chess pies are ve » ANG are rf Ml ie. | | 

of three eyys, one-half cup butter, one-half cup granulated sugar, ba 4 P 
a teaspoon vanilla. Beat well and add a tablespoonful ofeream. Stir | Chicken Pie. 
i ie make a light crust, pour in the mixture and bake. When 2) ] Mrs. John Day. 
ae i wn take it out. Beat well the whites, add half a tea-cup of — Cut up a chicken and season with salt and pepper. Stew until 
1 zc juice, and spread on the pie. Put in oven and brown. — _ tender, then put in a suitable dish and make a paste like biscuit’ 
‘Under these direetions I will insure a good pie. q _ dough. only a little shorter. Roll very thin and cover echicken, over. 


. q with dough. Bakea light. brown. 
Spring Mince Pie. 











_ 





S rar. 
na ae ae cups chopped raisins, one cup sugar, AM oa ‘ 
molasses. one cup warm water, one-half cup vinegar or oa ie | 
two eggs, five crackers pounded fine. Stir all Hea Poa 2 a . | 
spices. Bake with rich erust. For upper crust. ro . 1 
narrow strips and lay across the top. q 


Buttermilk Pie. / 








Hotel Blair, 


Toledo Blade. BARRY, ILLIN OIS, 


One secant cup buttermilk, one cup sugar, one egg, one a { 
spoon flour, one teaspoon extract, lemon, one teaspoon ne ‘| 
egg and sugar together, then after rubbing the flour into es ae 4 
mix all together, adding the lemon last. Bake with onee . G | 


t when cold. Bor 
ae Chess Pie. 





Yue if ie e : ae 2 | 

GEO. UNDERWOOD, Prop: 
(FORMER CLERK. ) : 

we Three eggs, two-thirds cup sugar, half cup butter, half eup sweet | | 


milk. Beat butter to a cream. then yolks and sugar toa froth with | 
the flavoring. Stir all together rapidly and bake in @ qguiek oven. | 
This makes one pie which should be served immediately. i 


Apple Custard Pie. 


Two well beaten eggs, one cup grated sweet apple, one pint 
sweet milk, two large spoonfuls sugar, little salt and flavoring. 


Headquarters for 
Commercial Travelers. 





; : ; 
{ a 
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Buttermilk Custard Pie. 


Mrs. I. W. Shelly. ] 
‘ Three tablespoons of flour, two eggs, one-half cup of butter, one 
cup sugar, one pint fresh buttermilk. Bake in two pies. 4 


oN 
0g 


2 


yA 


Mock Mince Pie. 
One and a half cups sugar, the same of water, one eup bread 
crumbs, one quarter of a cup of vinegar. one cup raisins, one table-~ 


f spoon butter, spice to taste. This makes two pies. 4 
@ 


m | @ Orange Pie. { 
| Miss Hattie Mitehell. | 4 
‘ ee One pint sweet milk, yolk of one egg, two tablespoons of four 


mixed thoroughly in one-half cup white sugar, juice of one or two 
oranges, owing to their size. Cook in a steam cooker, when thick — 
pour into a ready cooked pie shell. Frost with three teaspoons white 
sugar ape white of one egg. Brown in oven. : | 


g 
‘ 
, 
v 
A 










Lemon Pie. 
Mrs. J. H. Mallery. 
One lemon rind and juice. one cup sugar, one eup hot water, | 
three eggs, save whites of two, two tablespoons flour, stirred with the — 
sugar, water last. Frost with the whites. he P 
Pa ohh 
a Poverty Pie. . 
SOR Mey One large cup milk, yolk of one egg, two tablespoons each of _ 
flour and sugar. Cook all together until. scalded, flavor, frost’ with 
the white of an egg. : | . 
a Rhubarb and Ra 
Two cups chopped rhubarb, one 
sugar, flavor with cinnamon. Bake 


7 Bae WLS 7 igs 
E. % Raisin ; 












ti One tea cup raisins, boil in one cup water, cup sugar, 

__ butter the size of a walnut, tablespoon of jell. offlour, fi 
AA's Si as it a ‘am hi i LEANN i an 
e ce. Chess. Pigiaey 

F Mrs. Maynie Orr. — a oN Se ne 

si Two large eggs beaten light, one cup 





unbaked crust. Bake rather slop one- 






bie ie east Aah it 
i i eu om ; sa i 4 1 al A 
ReMi ae tea e f a ‘ 
Mey ; bi ays i : ] 7 At . 7 Sy 
Mi Pile ‘ i hy) - ; ‘ Hie} 1 Oe - 7 is ’ 
eaten : i PRES 4 AR) ona tie 4 ay 
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Cream Pie. ee 


Miss Sarah O. Condit. 
Boil one full pint of sweet, milk, when boiling add one-half cup 
flour, one cup sugar, yolks of two eggs and a pinch of salt well beaten 


-togehter. Set in basin of water, boil till thick, then add lemon flavor- 


ing. Cool before putting in crust. Beat whites of two eggs, add a 
cup of sugar, flavor and spread over the pies and set in oven to brown. 
This makes two pies. 


~ Cream Pie. 
Mrs. Jessie Peck. 

Two heaping tablespoons of sugar, one tablespoon flour, one. 
white of an egg, one. teacup of cream and milk together, one- 
half teaspoon vanilla, one teaspoon butter, mix flour and sugar to- 
gether, then add the milk and butter. Whip the white of. evy to a 
stiff froth and then pour in. | : : 


White Cream Pie. | 

Mrs. Lida Greene. Pe 

One and a half pints of sweet. milk. two tablespoons corn Starch, — 
two-thirds cup sugar and a pinch of salt, whites of two well beaten 
evys.- Heat milk and sugar, when boiling or nearly so stir in corn 
starch wet with a little milk, then eggs, cook until desired thickness. 
Flavor to taste the whites of two eves, with three spoons of suvar, 
brown on top. Bake crust, tirst. it 


ny 
‘ 


. 
» 


Filling for Lemon Lie. 


Yolks of two evys, one Cup of sugar, juice and. prated rn d rr 
one lemon, one tablespoon flour, lump of butter as large as a hickory 
nut, one-half cup water.’ Cook until thick then put ina baked crust, _ 
add a little sugar to the beaten whites of two eggs, spread over top 
and brown. 


Lemon Pie. 


C. Mell Hurt. | | 
Four egys, breaking them separately, two cups white sugar in 
the yolks, a piece of butter the size of an egg and beat the three until — 
very light, add two teaspoons corn starch in half cup cold water, beat 
all together until very light, add the grated rind and juice of two™ 
lemons. Beat the whites to a stiff froth, stir in lightly and bake. 














J. W. McGinnis, Funeral Director 
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Cream Pie. — ' 
Mrs. A. G. Chamberlain. i 
“One pint of sweet cream, one tablespoon corn starch, the white - 
of one egg, heat the cream and cook the starch in it, when done stir 
the white of the egg in, having it well beaten. Have the crust baked, © 
pour cream in, beat white of another egy to a stiff froth, sweeten and | 
flavor to taste, spread ov er pie and brown lightly in the oven. q 


Lemon Pies. 0 
Mrs. Margaret. Watson. q 

The grated rind and juice of two lemons, two cups of water, one | 
and a half'cups sugar, two tablespoonfuls of flour, four eggs. save 
whites of-three egys for top. bake in form of a custard. HKnough for § 
three pies. @ 

. Mee Snails. 
Mrs. Fina Gorton. q 

Roll pie crust thin as for pies, sprinkle with sugar and cinnamon, © 
first spreading with butter, rol! up in a long roll. eutting off in little” 
squares, then bake. Fine for the little folks. F, 














SMOKE 


W. B. POWELL’S 
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PUDDINGS. 


Plum Pudding. 
Mrs. S. Worden. 
One cup of chopped beef suet, two cups bread crumbs, one heap- 


ing cup of suvar, one cup seeded raisins, one cup of currants. half cup 


nuts, half cup citron, a little salt, one teaspoon of cloves, two tea- 
spoons of cinnamon, half a nutmey, four well beaten eggs, one cup of 
sour milk, one teaspoon of soda, one pint flour, steam four hours. This 
will keep as long as fruit cake: it can be made in two lodves. bis 


Sauce for Plum Pudding. 


Cream one cup sugar and half ecupof butter, add the well beaten 
yolks of four egys, one wine glass of wine and one farge cup of hot 
cream also a pinch of salt, beat all well, put it in a sauce pan over the 
tire and stir until it becomes thick like cream. Do not let it boil. 


Indian Pudding. 


A baked Indian pudding is always the proper dessert to serve 
with a boiled dinner, and this is a yood recipe: Take two quarts of 
milk, a large tea cup of meal. half a tea cup of flour, two eggs, half a 
teacup of molasses, a large teaspoonful of salt. half a teaspoonful of 
vinger and the same of cinnamon. To mix it boil three pints of the 
same milk and set. it off the fire. beat all the other ingredients with 
the pint of milk not boiled, then stir them into the hot milk. Butter 
the stone or earthenware dish, and when the mixture isa little cool 


pour it into this dish, put it into a moderate oven, cover with a plate 


and bake four or five hours, basting every little while with cold milk. 
This pudding is eaten hot and requires no sauce, butter is generally 
eaten with it. 
Apple Pudding. 
Mrs. M. Brown. 


Prepare appies as for pies. Scald two cups of sweet milk and 


pour it over two cups of bread crumbs, then add one and a half cups . 


of sugar and three eggs well beaten, add the apples and a few bits of 
jelly, flavor with nutmeg and bake until apples are done. To be eat- 
en with sweetened cream. ‘T’'wo cups of cooked rice may take the place 
of bread crumbs and is very nice. 


+ te ae 
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" Apple Pudding. _ 
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Kiss Pudding. 


Mrs. M. Starks. \ 
Beat the volks of three eggs and one half cup of sugar till light, 


add one and a half teaspoons of corn starch. (I prefer flour. ) 


Spread over top of pudding and brown. 


Cottage Pudding. 


taste. 


Mrs. N. Starks. 


One pint flour, one egg, one cup sweet milk, two teaspoons bak- 4 


ing powder, butter size of an egg, one cup raisins, one cup white sugar. 
Sauce for this: one pint water. one tablespoon corn starch, 
spoon butter, a little salt. flavor to taste with nutmeg or brandy. 


Nellie Strubinger. 


Peal and slice apples, Ant a layer of apples in pudding pan, then’ 
sugar. nutmeg and a little butter, then a layer of bread, repeat’ this — 4 


until dish is full. Put a little hot water in and bake one-half hour. 


Suet Pudding. q 


One cup suet chopped fine, one cup molasses, one Cup raisins, one q 


eup sour milk, one teaspoon soda, three cups flour, one teaspoon each | 
cloves, allspice and cinnamon. Steam three hours, 


Sauce for the Above. 


One egg and one cup sugar. one teaspoon of butter. 
cup boiling water, just let it come to a boil. 


Suet Pudding. 
Mrs. 8S. C. Briggs. 


One cup suet chopped fine. one cup bread crumbs, one cup 
molasses, one cup sour milk, one cup currants or raisins, one teaspoon 4 
steam two hours, ~ 


each cinnamon and cloves, two eggs, a little salt, 
serve with lemon sauce. It can be steamed again if not used at first. 


Black Pudding. 
Miss M¥wgie Vanhoesen, Canton, Kansas. 


One-half pint of molasses, one-quarter cup each of butter, sugar 4 
and sweet milk, three eggs, one and a half cups flour, one-half teas- — 
poon soda. one-half teaspoon each of cloves and cinnamon, steam one j 


e. 
Serve with sauce. 


« 


hour in a buttered pan. 


Stir in | 
one pint of boiling milk till thick. then pour in a pudding dish, beat — 
the whites of the eggs to a stiff froth. add half cup sugar and flavor tom 


one table- © 







i] 


two-thirds 4 
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SARE COMET 5 Pe: Fy te - 
BoA, RETALLIC, President. L. F. BRIGHT, Vice-President. 
W. W. GEORGE, 2nd Vice-President. O. WILLIAMSON, Cashier. 

F. A. RETALLIG, Assistant Cashier. A. J. HAMILTON, Teller. 
OLDEST BANK IN BARRY. 


A conservative Bank, taking all precautions for the safety of the funds 
of its depositors, and soliciting only legitimate business, no matter how much 
or how little it may be, giving it careful and prompt attention, 


$60,000. 


Sur plus 
$33,000. 
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= 
TS 





‘Money loaned on approved security at very reasonable rates. @Time Cer- : 
tificates of Deposit issued bearing interest and payable every four months if 
desired. Valuable Papers, such as deeds, notes, insurance papers, etc., kept 
for you in our fire-proof vault, free of charge. Money Orders and Letters of. 
Credit issued at low rates, payable in all parts of the world. 

EXAMINED TWICE A YEAR BY GOVERNMENT OFFICERS 
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How to live a long life---eat the best of everything 


Cheap Goods, !_ow Prices. 


G.D. MAYES & SON 


KEEP THE 





Best Groceries in Barry 


prices on good goods are right. 


RASS oe 





‘Their motto is quality not quantity. Their | 
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raisins. one tablespoonful of baking powder. Flour to make stl a 
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Steamed Pudding. ] 
. Ida M. Slater. | : 
a Three eggs well beaten, three tablespoons of sugar, two table- 


spoons of butter, three-quarters cup sweet milk, one eup chopped 


oy. 
cake, steam one hour. i 


Dip for Pudding. 
One cup sugar, one-quarter cup butter, work butter a a 
to a cream, add hot water and boil toa syrup. Thicken with co " 


arch. : i 
: Orange Pudding. | 
ay a sweet oranges, one and one-half cups sugar, four CERES, 
four tablespoonfuls flour, one ae Le ie hg ama 
ae reat meow ae aie in a suitable dish into another 
ol De caver Let the milk get boiling hot, mix the flour a i 
if th aste with a little milk. add the yolks of four eggs and t < 
Dit i our into the boiling milk, stir it well together until I , 
Abn hae . over the oranges while hot, stirring the oranges while 
NG atl beat the whites toa stiff froth and add two tablespoons” 
a f pudding and set in oven to brown. T D 


oy 
i 


pouring it 
sugar, spread it over the top 0 


be eaten cold. 


“ 


Florentine Pudding. 


urt. | | | ; 
: Bebe one quart of sweet milk, thicken with two heaping table- | 


| hree 

. into the yolks of three eggs and t > 

: fuls corn starch stirred into nl 

' obs oonfuls sugar. cook till quite thick, flavor and put in deep —_ 
at ie whites to a stiff froth, add four tablespoonfuls sugar a ’ 
oe Spread on the top of the pudding and put in the oven ti q 
light brown. Hat with whipped cream, } 
Apple Tapioca Pudding. { 

a 
rt. . . 4 
oe ioca in cold water over night, when soaked mix 


Soak one cup tapl : mig 

ith two cups of sugar, a little nutmeg and pour over it one a “1 
; iling water, pour the whole over nine or ten apples pared and core 4 
ee st ane in a buttered dish. Serve with cream and sugar. 


Good either cold or warm, use just enough cold water to cover i” 
when putting to soak. # 3 q 
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Tapioca Cream. 


Soak two tablespoons tapioca over night in just enough water to 
cover them, in the morning boil one quart of milk with the soaked 
tapioca by placing it in a tin can or pail set in water to BOT CA 
double boiler is better if you have it. Add two-thirds of a cup of 
sugar and a little salt, beat the yolks of the eggs thoroughly, when 
the milk has boiled ten minutes stir in the yolks, remove from the fire 
and stir rapidly for five minutes so it will not curdle, flavor with 
vanilla, pour into a baker or pudding dish, beat the whites to a. stiff 
froth, pour over the top of the cream, sift sugar over the top and 
brown a few minutes in the oven. Serve cold. 


Graham Pudding, 
Mrs. Nora Tavlor. ‘ 

One-half cup molasses or sugar, one-fourth eup butter, one-half 
cup Sweet milk, one cup fruit, one eggs, one teaspoon soda, a pinch of 
salt, spice to taste, one and one-half cups of Graham flour, steam two 
and a half hours. Serve with whipped cream or the follewing sauce. 


Sauce for Graham Pudding. 


One and one-half cups sugar, two tablespoons flour stirred in 
sugar, pinch of salt, enough vrated nutmey to flavor it, pour over this 
one and one-half pints of boiling water, cook a few minutes, add smal] 
piece of butter and two tablespoonfuls of vinegar. 


4 


Indian Pudding. 
Mrs. M. J. Hollembeak. 

Take a pint of meal and one teaspoon of salt, wet with one 
quart of milk, sugar to taste, put in a-strong cloth, leaving room for- 
the pudding to swell. put in a kettle and boil four hours. Serve with 
sweetened cream. : 


Rice Pudding Without Eggs. 


Mrs. M. J. Hollembeak. | 


Six quarts new milk, one teacupful uncooked rice, butter the 
Size of a butternut. pinch of salt, one cup and a half of ralsins, 


sugar 
to taste, bake in a crock in a slow oven, two hours and a half, allow 
room for rice to swell, stir often from below, being careful not to 


break the crust on top. Flavor to taste. 


Batter Pudding. 
Md ere: 


Six ounces flour, a little salt. three eggs, beat up well with milk 
to make as thick as cream. Boil or bake. | 


ay US Ly 
HUES Ue lille a, 
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PICKLE, ETC. 















Green Tomato Pickle. . 


OGRAM & SNIDER, 


Dealers in 


Stockers & Fat Cattle. 


Mrs. Lida Greene 4 
; One peck green tomatoes, one-half dozen onions, four preer 
peppers, one pepper to be chopped. Slice tomatoes and onions. boil in 
two quarts of vinegar and one quart water three minutes, drain a few 
minutes, then use*fresh vinegar, two and a half quarts, She cup sugary 
one tablespoon yround mustard, three tablespoons salt, three teaspoons 
cinnamon, two teaspoons cloves, three teaspoons white mustard. Boil 
three minutes and it is done. > 











Chili Sauce. 
Mrs. Carrie Crowder. q Office, 
Kighteen large tomatoes, six onions, three green peppers, one 2% . 
cup of sugar, two and a half cups of vinegar, two teaspoons of salt, , yee al 
one teaspoon cloves, cinnamon and nutmeg. Seald and peel tomatoes; BLAI R HOTEL. ’ 
cook’ witje onions and peppers until tender. then add Sugar, vinepar “ : 
* ‘ . . a O, 
and spices and cook all together until as thick as desired. Season 
with red pepper to taste. | A 
i 
Putting up Cucumbers. ‘ + 


Mrs. Ella Rowand. 4 
This is the way to put up cucumbers to have them firm, without 
using poison to accomplish it. Wash your cucumbers taken fresh from | 
the vines in clear, cold water, put them in a porcelain kettle with. | eS ? } 
just water enough to cover them and add sufficient salt to season th 2 Ke l | eC Cr Ce LA/ ah OGY 9 
cucumbers. Let them remain on the stove until hot but not boil, | ; as 
then take them out and drain,till perfectly dry, put them in bottles. , 
- land cover with boiling vinegar of the best quality, to which has been | uy | 
added some red pepper, some mustard seed, a little horse-radish and | ay fo Mai ge 
sugar to suit the taste. Cucumbers prepared this way will keep a_ ‘ ‘Undertakers and as 
whole year if properly sealed up. 4 i ‘ Ny 
, : 


| | Preserved Pickle. . | Funeral Directors. 





a 


Mrs. J. Koehler. | i 

One quart each of beans, small onions, tomatoes, cucumbers and — 
cauliflower, parboil beans until tender in salt and water.. Pour boil- | 
ing salted water over onions and let stand tiil cold, put a strong brine — 
over cucumbers and tomatoes over night, make syrup of two quarts of © 
sugar to one quart of vinegar, pour over while hot. drain off for six > 


CALLS ATTENDED DAY OR NIGHT. 





¢ mornings and heat, then pour over pickle again. The fifth morning © ‘eat 
[ put spices in vinegar and let boil. The last morning throw all in ~ | 
vinegar and let come to a boil. Skim out and boil the vinegar, pour ay be 
tf over them and bottle. * a i q | 
| sae BS A 
| HK i - 


« f 3 a ; , 
’ [ Mt f . “ 


‘ MEAS : 
\ aha a 
i etal . f j r ’ s th “ee 

—_ y a ta ri) u's PAO SOUR 
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- three large heads cabbage, 3 
dozen onions, chop very fine, cover with salt, 


Spanish Pickle. ; ’ 
Mrs. J. T. Orr. a 
One and a half dozen smal! cucumbers, put in brine twenty- four 
hours. ‘Two large heads of cabbage chopped fine and sprinkled. with 
salt and let stand twenty-four hours. Two dozen onions and half 
dozen green peppers chopped fine, cover with salt water over night, 
squeeze out with the hands. Two ounces white mustard seed, one 
ounce celery seed, one-half ounce tumeric, one-quarter pound English 
pounds sugar, mix with the begt of “vinegar, 


mustard, one and ne | 
boil until it begins. Put the tumerie in the last thin 


just before taking 0 














M. J. Cay 


allspice and np of sa pepper, one- halt tea cup of mustard, six Foo onions 
chopped tine. red peppers chopped fine to taste, horse-radish to taste. 
Boil seven or eight hours and bottle. , i 
Tomato Sauce. 





e one quart of tomatoes, two smal] onions, one small rec 
pepper, boil al! together until cooked enough to rub through a colan= 
der; put back in pan to finish cooking. add a thickening made of corn, 
starch or flour as preferred, two tablespoonfuls, and salt to:taste.. | 


Sweet Tomato Pickle. q 
, Slice fifteen pounds of green tomatoes and sprinkle with a little 
re let stand over hens drain off in the morning, bas five cal 


tae red peppers, put tomatoes in the liquid and _ le G 
twenty minutes, skim out and boil syrup down mo ‘i if 
is not necessary. 


Chow Chow. 


Mrs. Tessie Peck. 

One peck ripe'tomatoes, one and a half pecks~ i 
one-half dozen green. 
let. Shy 
hours, drain dry, cover with vinegar, add cinnam 
ginger, mustard and black pepper, also one cup , 
Scald EMENLY minutes and seal gp hot. 
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| | French Pickles. 

Mrs. J. H. Mallery. 
One peck green tomatoes sliced, six large onions, mix these and 

throw over them one tea cup salt and let stand over night. The next 

day drain thoroughly and boil-in one quart vinegar mixed with two 


quarts water for fifteen or twenty minutes, then take four quarts 
vinegar, two pounds brown sugar, one-half pound white mustard seed, 








two tablespoons ground allspice and the same of cinnamon, cloves, 

vinger and pygund mustard. Throw all to er and boil fifteen 

minutes. | ¢ 
‘Sauce o 


Highteen tomatoes, one 1 peppers chopped fine, 
one Cup sugar, one teaspoon cloves, cinger, ground cinnamo ustard | 
and allspice, two teaspoons salt, tw@ and a half cups neyar. chop the 


tomatoes, onions and peppers fine, scald with spices and salt in the - 












vinegar. ‘Instead of scalding may be boiled two hours. ‘Nice sauce 
for beans.,.: V¢ sat 
Chili Sauce. r 

Hight tomatoes, three Cups peppers, two cups onions, thi ee cups 

sugar, one cup salt, one and a half quarts vinegar, three spoons 


cloves, three teuendene cinnamon. two teaspoons each ginger and 
nutmeg. Chop tomatoes, peppers and onions very fine, boil three 
hours, bottle and seal. 


Tomato Catsup. 


To one gallon of ripe skinned tomatoes, put eight tablespoons 
mustard seed, four of black pepper, four of fine salt. one of allspice, 
four pods red pepper, cook till soft, put through a sieve and as much 
vinegar as to have one-half gallon when done. Simmer four pars in 
a granite or porcelain kettle. Tried and tested. 





Piccalilt : ah 
M. B. i \ 
Two ga chopped green tomatoes, one cup.salt and let stand 
over night. the’ morning drain through a Sieve, then take three 


quarts weak vinegar, let it come to a boil, put in the tomatves, scald 
them through and drain again, throw away vinegar, then add one. 
vallon of cabbage chopped tine, one pint crated horse-radish, two 
tablespoons black pepper, two of mustard seed, two of cinnamon, one 
of celery seed, one dozen sweet, beeeets chopped fine, one-half dozen 
little red peppers a 
good cider vinega 

the whole, mix | 










halt pallon brown sugar, scald well, pour. over Hy 
put ina jar. Tt will keep without sealing. 


ie 
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Pickled Gherkins. 

Look the cucumbers over, discarding all that have no stems, 7 
wash thoroughly to remove the smal! black specks, make a brine, Us- | 
ing a generous handful of coarse salt to a pallon of water. Heat ib] 
and when it begins to boil pour in the cucumbers. ‘There should be | 
sufficient brine to cover them. After standing twenty-four hours” 
drain off the brine, scald and pour over the cucumbers again, repeat” 
the same process On the two following days. On the fifth day heat ] 
two quarts cider vinegar and dissolve in it a piece of alfim the size OL 
a butternut. When scalding hot | in as many of the gherkins as 1b 


will cover, let them scald througl not allow them to boil. After | 


skimming them out add a small of alum and more cucumbers, | 
w away the vinegar and take] 


continue until all are sealded, th 8) 
fresh. a each gallon of vinegar « two cups of brown sugar, tieg 
loosely Mra cheese-cloth bag such spices as are liked. afew pepper 
corns, a tablespoon allspice berries, same of whole cloves anda few) 
sticks of Ginnamon broken tine and a few blades of mace are sullicient y 
for a gallon of vinegar. These pickles are not designed to be highly 
spiced or sweetened, but other spices may be added or the amount here) 
may be increased if desired. Boil vinegar. sugar and spices together” 
and pour on the cucumbers. A few roots of horse-radish | should be? 
placed.in the jar with the pickles and will help keep them in good con-| 
ition. he best I ever used. Pe : 
p “a ‘ D 
Mixed Pickles. j 

Mrs. James Ailien. : a 
One gallon cucumbers. one gallon quartered green tomatoes, ones 
vallon cauliflower, one-half gallon celery, one-half gallon cabbage. 
twelve gree peppers, salt, separately over night and drain, place ine 
boiler. Dressing: one gallon of vinegar, three pounds brown sugary) 
one-half tea cup mustard, four tablespoonfuls tumerle, one cup flours 
Boil fifteen minutes. | | a 
| Cucumber Mangoes. | y i 
Mrs. Bessie Johnson, Cameron. Mo. a ; q 
Five gallons eucumbers, soak several days in water. The night 
before stuffing, pour boiling water over them. Cee halves, leav= 
ing them joined at stem end. Remove seeds. . , 


Filling. Nl q 


One pound black mustard seed, one-half pound white mustard) 
seed, one-half pound ground ginger, one-half ounce ground cloves, twa 
ounces celery seed, one bottle prepared horse-radish, one-half pound 
onions beat very fine, one-quarter pound long peppers beat: very fines 
two taplespoons salad oil, four pounds sugar, mix all together with: 
vinegar enough to moisten. be careful or you . will make too soft ta 
hold together. Tie with strings. put in a jar, sweeten your vinegal 
‘to taste, add a handful of black pepper not. grounds 4 
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| The Best Things in 


Stationery, Books, 
Writing Materials, 
Holiday Goods, Picture Frames, 
Fine China, Fancy Novelties, - 
Wall Paper, Paints, 
Hammocks, 


School Supplies, 


Sporting Goods, 


CAN ALWAYS BE FOUND AT 


G. L. WARE’S. 


We also carry the New Idea Patterns, 10c..” 
hee 


WE HAVE THE FINEST LINE OF 


VELIE @t)FLINT 


BUGGIES & SURRIES. 


The latest and best, patterns on the market. The only 
wrought iron line made and the best on wheels. Also the larg- 
est and best line Farm Machinery in the city, consisting of 
Deere line Corn Planters. Plows, Cultivators of any description 
All kinds of Farm and Garden Seeds. Binder Twine Cream 
Separators and everything kept in an Implement onde Call 
and see us if needing anything we have. | 


W. F. WHITE. 








a 
ROE, 
Ae 


' vinegar, then set the mixture in a pot of boiling water and cook it 
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SALADS, ETC. 


Delicious Bean Salad. 


M. J.C. 

Cut the beans into thin slices, cook in salt water until tender, 
Cut onions fine to flavor, make a dressing of oil and vinegar or melted 
butter. Flavor with pepper and add the beans. 


Chick lad. 




















Mrs. A. Meeker. 7 4 

For two chickens use the yo eight eggs and as much celery 
as chicka, cut chicken up in fine pieces, beat the -yolks of eggs, the 
more the better, then add one and a half tablespoons of mixed v inegar 
and mustard. one-half pound melted butter, one-half tablespoon black 
pepper, half as much red pepper, one- half tablespoon salt. Add the 


like a boiled custard until it thickens, stirring all the time till done: 


By} 


Lettuce Salad. | 


} 


+ 


Mrs. Sarah Davis. 
Wash lettuce and when taking from the water squeeze in hana 


to wilt, it. Slice three hard boiled eggs over the top. For the dressing 
take one raw egg. one-half cup sour cream, butter size of a hickory 
nut. salt and vinegar to make a pleasant sour. Cook in double boiler 
or in a bow! over kettle of hot water until creamy. 


Ham Salad. q 
Mrs. Maria Churchill. i, 
. Chop fine the remains of a boited ham. add lettuce leaves. Pour 
over it a dressing made as follows: one teaspoon each of salt and butter, 
one-half teaspoon each of pepper and mustard, one-fourth cup vinegar, 
the yolks of two eggs well beaten, boil till 1 creams, when cold pour 


over the ham and lettuce and mix well. Lastly stir in a cup of sweab | 
cream. , 4 


Dressing for Cabbage Slaw. | ‘ 


Mrs. Lida Greene. 
Beat two eggs with two tablespoons of sugar, piece butter half 


the size of an egg, teaspoon mustard, a little pepper, lastly atea cup 
of vinegar, put all in a dish over the fire and simmer slowly until like 
soft custard. Some think it improved by adding a cup sweet cream. 


If cream is added use less vinegag, 


% 


ite 


Soper 


BARRY GOOK BOOK. 63 





Cold Slaw. 
Pees, : 

Shave one-half of medium sized cabbage as fine as Laie and 
place it in lavers with enough salt. and pepper between to season all — 
when done. Take one cupsugar, one cup sweet milk, put in basin and 
set over fire, stir until sugar is dissolved. When nearly boiling stir in 
one egg which has been beaten as light as possible, let boil and last of 
all add one cup of vinegar, and immediately remove from the fire 
and pour over the prepared cabbage. If vinegar is too strong, it 
should be weakened a little. This is best when cold. 





Mrs. Lida Greene. | 

One tablespoon vinegar - oe ery yolk of egg, to six ks take 
one-half teaspoon of salt, mastard, butter and sugar, cre these, 
then stir in the vinegar, which must be hot. Set. into a vessel of boil- 
ing water so not to burn. Now beat the yolks very light, stir into the 
prepared vinegar, do not let boil. just hot. If a little too thick when 
going to use thin it with a little cream. Very fine to pour over cold 
boiled potatoes chopped fine with boiled eggs and onions added, also 
tine for salmon chopped with celery. 


Potato Salad.» 
Mrs Fannie Perry. 

To eight or nine cold boiled potatoes, cut. in smal] squares add 
one small onion chopped very fine. For the dressine, one cup sweet. 
cream, yolks of two eggs, one tablespoonful of butter, salt, pepper and 
mustard to suit the taste, vinegar to make quite sour. Seald cream 
and vinegar separately, to the hot cream add the two beaten yolks, : 
butter, salt and vinegar last, throw over potatoes and onions. Serve 
cold. a AR 

Green Bean Salad. 


Mrs. Ella Rowand. 

String young beans and break into half-inch pleaeat or leave whole 
if you prefer, wash. cook soft in salt water, drain well, add finely 
chopped onions, pepper, salt and vinegar, when cold add olive oil Ob 
melted butter. ‘The onions may be omitted. 


Cheese Straws. 
Mrs. Rena MeTucker. 

Onecup grated cheese, one cup flour, one teaspoon baking powder, 
one tablespoon melted butter, water enough to roll out, roll thin, cutin — 
strips and bake alight brown. Place a white napkin ona plate and — 
pile the straws in log cabin steve on it. This is a delicate dish to eat — 
with salads. 


fo Hho! hae 
ey fadi 
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Salad Dressing. 


Mrs. N. Rowand. f 

Beat yolks of eight eggs, take one cup sugar, one tablespoon eack 
of salt and black pepper, a little cayenne, two tablespoons of mustard 
one-half cup of sweet cream, mix thoroughly. Bring to a boil one and 
a half pints good vinegar, take half tea cup butter, finish filling wit LE 
olive oil, add to vinegar when boiling, add eggs to the mixture, beat 
ing well. Then pour all in vinegar, stir well, when cold bottle. — 


a 
w 


Salad Dressing. q 
Mrs. S. Worden. } 

One egg, a little salt, half cup@gutter stirred to a cream. na 
cup ee nearly half cup sugar, One teaspoon mixed mustard, pul 


on stove and stir till thiek as cream. 4 


Salad Dressing. 
Miss Hattie Mitchell. 

Beat one evy in a cup, fill cup with water or sour cream, add 
one heaping tablespoon of flour, three tablespoons suyar, ONe Leaspodll 
each salt and mustard, pepper to taste, half cup vinegar, mix all well 
together, one tablespoon butter, one small onion, cut very, fine three 
or four whole cloves and allspice. Cook in steam cooker ‘until like 
cream, then remove the cloves and allspice. 


Tomato Salad. 

Mrs: J. H Mallery. f 
Tomato salad is an agreeable entree and goes wel! with simon 

any dinner. but particularly well with fried or roast meats. To half 
« dozen medium size tomatoes with the skins removed and the 
tomatoes sliced. add the yolks of two hard boiled eggs, also one raw 
ege well beaten and mixed with a tablespoonful of melted butter, @ 
teaspoonful of sugar with cayenne pepper and salt to the taste. When 
41] these are mixed thoroughly add half a small cup of vinegar. 


Potato Salad. i 


To one pint mashed potato (those left over from dinner are just 
right), add the smoothly rubbed yolks of three hard boiled egys, re- 
serving the whites cut in transverse slices to garnish the dish, slice 
one cucumber pickle, add one teaspoonful ground mustard, pepper and 
salt to taste. Heat one tea cup good vineyar, dissolving in it a lump 
of butter the size of a walnut, pour the vinegar over the pickle and 
seasoning and add the mashed potatoes by degrees, rubbing and in 


—eorporating thorough e 
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Dressing for Salads. 
Mrs. Jennie Crandall. § 

Yolks of three eggs, one tablespoonful of prepared mustard, 
three tablespoons butter, one tablespoon sugar, one teaspoon salt, a 
pinch of cayenne pepper, one-yuarter cup of vinegar. .This is nice 
used as dressing for cold meats. Beat all the above together, very 
light and cook until thickened, then add the juice of one-half a lemon. 
When you want to use it for salad, whipacup of sweet cream and 
stir into the mixture, do not put in the cream unless you want to use 
immediately: if used as a mustard dressing over cold meats. do not 


put in the cream. ? 
Almonds. 
The Ludian. 


Blanch one-half pound almonds, put with them a tablespoonful 
of salt., stir them until well mixed. then spread over a baking pan 
and bake fifteen minutes or till crisp, stirring often. They must be a 
light brown when done. 

Salted Nuts. 


Newspaper Clipping. * 


Take unparehed peanuts, remove the shell 
with hot water, rubbing off the red envelope. put in hot 


carefully, blaneh . 
water and 


jet simmer gently, take from water and spread on dripping pan, treat 


them to butter and set. in the oven, have oven at a browning heat, 
when a light snuff color take from oven and salt while hot, deep 
browning ought to be avoided, as it renders the nuts bitter. The 


salted peanut is purely harmless and may safely become one of our 
common delicacies. = 











J. W. McGINNIS, 


Funeral Director 
and Embalmer, 


ILLINOIS. 
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- When ready to serve, put in acup of cream 


66 


BARRY COOK BOOK. 


SOUPS. 


| | Tomato Soup. 
Mrs. Grace Koehler. 

One quart of milk, a lump of butter the size of an egg, one qua 
and a half of tomatoes rubbed through a sieve. put over fire and add 
teaspoon of soda, when boiling stir into boiling milk. Season to a 
taste and serve while hot. sae q 


Veal Soup. 


A vessel used for soup, should never be baleen for anything els | 
and should be carefully cleansed after each using. Into it put) 
knuckle of veal (the size known asa ten cent one is large enough, 
three quarts cold water, a smal! quantity of salt and a small tabi 
spoonful of uncooked rice, boil slowly, hardly above simmering fou 
hours, when the liquor should be reduced to half the usual . quantity 
remove from the fire. Into the tureen put the yolk of one egy.and su 
well into it a teacupful of cream or in hot weather new milk, add 
piece of butter the size of a hickory nut. on this strain the soup boil 
ing hot. stirring all the time, just at the last beat it well fora minute 
This soup is economical, easily made and very good. | 


Noodles for Soup. 


Rub into two eggs as much sifted flour as they will absorb and 
a little sait, roll out as thin as a wafer, dust over a little flour, ther 
roll over and over into a roll. Cut off thin slices from the edge of the 
rol] and shake out into long strips. Put them into the soup lightly; 
and boil for ten minutes. q 
Sour Cream Soup. - 
Mrs. Rose Weber. i 
Cut slices of light bread in squares and fry in butter, 
and salt. Take one cup thick sour cream and one quart water. 
and pour over the bread. Add more salt if oars 


Split Pea Soup. 


A quart of peas and about two quarts of water and an onion, 
boil together until soft. Put through the colander and add a little 
salt and cayenne pepper. Fry bread in butter, cut it in small pieces 


and lay in the tureen and pour the soup on. If too thick add water. 
or a lump of ‘butter, 


i 


peppel 
Scala 


Nice made with soup stock. ‘ 
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, Oyster Soup. 


Put oysters on to cook in their own liquor, adding butter, salt 
and pepper. When ready so serve. dish oysters, then add hot milk. 
Heat the milk in double boiler, very hot, but not boiling for fear of 
eurdling. 


Corn Soup. 


Keokuk. 

Scrape twelve ears of corn. Boil the cobs twenty minutes in 
one quart of water. Remove them and put in the corn. Let it all 
boil ten minutes and then add two quarts of rich milk. Take nearly 
a half pound of butter and rub in it two tablespoonfuls of flour. 
Season with salt and pepper, let it boil five minutes, turn into a 


tureen, on the well beaten yolks of three egys. 


ee ata ens A AN Ne eee SO Red Re a Ee a eee ee | Se eeniideetone ube_mewe 
. 


Rose Jar. ’ 


To one-half peck rose leaves, take a large bowl andstrewa hand- 
ful of table salt on bottom, then three handfuls of leaves, then salt, 
and so on until all the leaves are used, covering the top with salt. 
Let it remain five days, stirring and turning twice each day. At the 
end of the fifth day add to this, three ounces bruised stick cinnamon, 
three ounces bruised allspice. Put it into the jar layer by layer, first 


a Jayer of leaves, then of spice, sprinkling between the leaves one 


ounce cinnamon, one ounce cloves, two nutmegs (all coarsely powder- 
ed), a little ginger root, one grain finest. musk, one-half pound dried 
lavender flowers. two ounces finely powdered orris root, then add the 
oils at your pleasure. Jasmine, rose geranium, lavender, rosemary, 


violet, ete, ete. 


Lavender, Florida, Magnolia water are excellent. added frow 
time to time, as also fine cologne, rose or Mayflower water. 








Newly Furnished. Your Patronage Solicited. 


DUGKETT HOTEL. 


C. F. DUCKETT, Prop., 


CHAPIN, - ILLINOIS. 
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HOMINY, BEANS, ETc. 


a Gy GEM: % 
Hominy With Cheese. A 
uy 

A simple but excellent addition to the home dinner or Sunday — 
night supper is hominy with cheese. The hominy is first, boiled to. 
the consistency of breakfast Serving, then is spread in layers ina deep | 
dish with grated cheese bet ween each layer and on TOD Meet) is then — 
put in the oven long enough to melt and brown the cheese. Rice may — 
be prepared in the same way, though the hominy is better. This is a 
dish that may often be substituted for potatoes. of which vegetable | 
even the most conservative are Willing to admit we eat too freely. 4 

Boston Baked Beans. 
Mrs. John Koehler. ‘1 

One pint of small white beans. Parboil a half hour, with a | 
pinch of soda in the water. pour off this water and add fresh, and a 4 
thick piece of pickled pork or bacon, two tablespoonfuls molasses, a_ 
small onion chopped fine. and handful of parsley ifconvenient. Season { 
to suit taste. Bake all night. in a slow oven, or seven hours. M 


Maccaroni With Cheese. 


Mrs. Crowder, Los Angeles, Cal. " 

One pint of macearoni broken fine, cook in boiling * water, to. 
which a teaspoon of salt has been added. Boil til] tender and drain. — 
Cover the bottom of a pudding dish with grated cheese, and layers. of © 
maccaroni, then cheese until sufficient. Pour over a dressing of one a 
teaspoonful of mustard and enough sweet milk to cover. Bake in a q 
hot oven till brown. 4 


To Bake Potatoes. fe a a 


Mrs. S. M. Starks. : 
Put the potatoes in boiling water, let them. boil tive minutes, 3 
drain, remove to oven. See how quickly they will bake. 4 


Potato Souffle. 


Take a number of smooth skinned potatoes, clean welland bake. ~ 
Cut the top off, remove all the pulp you can without breaking the — 
skin, mash the potatoes. season with butter, cream and salt. Add 
one-half pint milk, boil and add the beaten whites of three eggs, pour | 
into the skins, and bake a few minutes. - : q 
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@} Potatoes Cooked With Meat. 


W il@imeat is roasting, peel some potatoes and parboil them, 
then rub’them in flour and put in with meat and bake. The potatoes 
nay be baked with the meat without being boiled. but the former 
method is much to be preferred. 


Potatoes, Kentucky Style. 


Slice potatoes thin on slaw cutter, place over a pan of water and 
let stand half an hour, which hardens them, put them in a pudding 
dish or dripping pan with salt, pepper, and about a half pint sweet 
milk. Bake an hour, take out and add a lump of butter the size of an 
egy—cut in smal] bits and scattered over the top. There should be 


- milk enough to moisten the potatoes, with a little left asa gravy. 


Tremont Potatoes. 


Take cold Boiled potatoes of uniform medium si¥e, and split 


lengthwise into quarters orsixths, fry like doughnuts in boiling Jard,. 


until the outside is browned or crisp. Skim out. and drain. Before serv- 
ing, sprinkle a little salt over them. 


Baked Sweet Potato. | 


Boil until tender. scrape off all the skin, mash fine, season with 
salt and butter. Put in pudding dish, smooth the top, put pepper and 
butter on top, and brown in the oven. if if 


Egg Plant. x 


Peel and slice one or two medium size, put: in cold water a little 
salted, boil until tender, drain, mash fine, season with salt and pepper 
and add a beaten egg and a tablespoonful of flour. Fry in little cakes 
in butter. or in butter and lard. 


Another Method. 


Cut in slices, lay in cold, well salted water an hour or more, roll 
in egg and cracker crumbs and fry with a little butter. 


Fried Parsnips. 


Wash, scrape and _ slice them lengthwise, half an inch thick. 
Parboil in a little salted water, when tender fry in butter, or butter 
and lard mixed being careful not to brown too much, as the butter 
browns them very quickly. os 


4.00 haan 
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Beefsteak and Onions. 





By 


a, 


Slice the onions thin and drop into cold water. put Wh steak in | 
a pan with a little suet. skim out the onions and.add to the steak. 
season with pepper and salt, cover tightly and put over the fire. when _ 
the juice of the onions has dried up and the steak has browned on one 
side. remove the onions and turn the steak, replace the onions and frya 
till done. ‘ 





Asparagus. 4 
iy 

Wash clean, break off the white part, and put the vreen part. in a 
salted water, boiling hot, boil five minutes and pour off the water, add 
more boiling hot and boil ten to fifteen minutes, then put ina lump 
of butter, salt and pepper. Makea thickening of a teaspoonful flour, — 
mixed with a little cold water. Toast three slices bread, spread with) 
butter, put in a dish and turn the asparagus over it. y The last water 
mnst be boiled down until just enough for the gravy, ‘ 





Breakfast Potatoes. 


Mrs. Mary Strubinger. : i 

Peel and slice very thin four large potatoes. cover with boiling 
- water. Add butter the size of a walnut and salt to taste. Oook till 
tender, then add one tea cup of cream or milk. Just boil and dish. 


a 
aa 


iron 


y 


‘ ™ To Cook Mushrooms. , 
Put a littlé butter in a skillet, sprinkle over thisa little flour 
and cook a few minutes, then after washing the mushrooms put them 7 
‘in the butter, add water enough to cook them until tender, season | 
with pepper and salt when done, beat the yolk of an egg witha little” 
cream or milk and when slightly cooled stir it in to thicken them. 


Another Way. q 
Wipe them carefully, dip in well beaten egg, then rollin cracker 
crumbs and fry as you would oysters. Very much like oysters. 


bila aie 
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CANDIES. 


| a 


Daa EY. 


One pound granulated sugar, half pint water, one« uarter 
Spoonful cream tartar, dip a knife in syrup and try with: cHeeid Pe 
linger. If it will make a string an inch lopg, pour into a bowl and 
Fo out until nearly cool, flavor with vanilla, and stir until it creams. 
Make out in smal] balls and leave over night. Serape one cake of 
Baker’s Chocolate into a bowl and set in a pan of hot water to. melt. 
use hat pins to dip the balls in chocolate and drop on tins, the colder | 
the chocolate the better, after the chocolate is dry set the tins on the 
Stove just a minute and the drops will come off easily. 

I'he same cream ean be used to put: between nuts, dates and figs 
and can be flavored as you like and colored with fruit coloring. 


Taffy. 


Four cups granulated sugar. two cu : 
UE gar, ps water, one cup vinegar, 
boil until hard when dropped in cold water, then add butter the Sine 
of a walnut, Bent on buttered plates and pull when e@ool. 


Fannie’s Butter Scotch aa 


Three tablespoonfuls of sugar, three of molasses. t 
one of butter and alittle scda. - ; ye oe 


Chocolate Drops. 








Spee era arene eS 











J. M. KAYLOR. M_D.C. 


VETERINARIAN. 


BARRY, - =.) ILLINGIS: 


Telephone 38. 
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MISCELLANEOUM® 


Gardener. | a 
To keep bugs off cucumber, squash and pumpkin vines. set an 
onion in eaeh hill. a 


a 


Henry Bowers. 
Another remedy: 
each hill. 


Mrs. J. H. Mallery. 
To clean nickel, use wmmonia. 
To clean mica, use diluted vient 


Mrs. D. W. Greene. 4 
If you are troubled with ants sprinkle powdered borax around 4 
your sugar box and their other loafing places. | § 


Dairy Maid. 
If your cows have warty teats, bathe them after milking with a ; 
strong solution of alum fortwo or three weeks and the warts will © 
disappear. | d 
Mrs. D. W. Greene. | a 
I make all my vinegar as follows: Keep a large jar ina warm | 
‘place, and put my fruit that sours. jellies and sweets that would be 
wasted, into it. To each quart, put two quarts water. Let it stand 
phates weeks. Strain and put in jugs and keep in a warm plaee. 


A level teaspoonful of powdered borax put into a quart of milk 
will keep it sweet three days. 4 


Shoo Fly. 


Dip a corn cob in turpentine and drop on — 


To clean zine, use sulphuric acid. — 
‘a 






D. W. Greene. ‘ 
Three pints of fish oil, one pint coal oi], two ounces crude care 


bolic acid. Apply with an old whitewash brush. When your cows— 
come up at night covered with flies, paint them over with the abov ey j 
and see the flies get. 4 

Hominy. 


Hull corn enough to Jast all winter. Put in water, and keep in. 
a cool place. Cook as needed. It will keep any length of time before 
cooking. Freezing helps it. 4 
| 3 Hard Soap. 
Mrs. Swartz, Golden, Il. , 
Six gallons of rain water, nine pounds grease. Boil the water 


and add the grease. Dissolve two cans Lewis’ lye ina half gallon boil- 
ing water. Add the lye to the grease and let stand until hard. Cae 


into cakes. | al 
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Rowand’s Drug Store 


AT THE OLD STAND, 


Northwest Corner Park. 


Call on us when in need of anything usually 


found in a Firstclass Drug Store. é 








J. Sessel & Co. 
Props. U. S. Clothing Store, 


WHITE FRONT, . BARRY) GDL: 


Exclusive agency for J. Capps & Sons Clo- 
thing, Burt & Packard Shoes for Men, and Ham- 
ilton-Brown American Lady Shoe for Ladies. 
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Washing Fluid. 
Mrs. M. V. Shearer. j 

, One box or ball of potash, one of carbonate of potash, one | 
ammonia. Put the box of potash into five quarts of water, dissolve F 
a gentle heat. When cold add the other articles. Bottlein a glag 


jug. Use one cupful to a boiler of clothes. 


Sand tor Floors. 


When you take up a carpet, sprinkle the floor with damp san 
brush it around with a broom and then sweep it up, and you will ha 
little, if any dust. 


To Clean Matting. 


Never use soap on matting. Put salt in the water to wash whit 
matting, and use vinegar and water for the red checked matting. 


A Cure tor Chilbiains. a 


One pint alcohol, one ounce of ammonia, one ounce of turpentine 
Bi 
Apply with a swab two or three times a day, if very bad. i 


Cure for Felon. 


Apply small fly blister, and the felon will come to the surface 
when it can be picked out with a needle. 


Remnants of Soap. ‘ 


Collect all the odds and ends of toilette soap, crumb them tine 
or break into shreds, and put them into a double boiler Fill the out- 
side vessel with boiling water, set over the tireand keep it. boiling 
until the soap in the inside vessel is melted. Stir the mixture until 
perfectly smooth, then pour into asmall. shaliow dish to - mold. If 
more than enough for one cake, pourinto a number of molds. If withe 
out a double boiler, set a small pail or pan, inside a large one. 


Keeping Grapes Till Spree, 


Krom the New York Sun. 3 

A French method of preserving grapes in something very close 
to their natural condition has some interest at this season. Shoots of’ 
the vine bearing, say, two bunches of sound grapes each are placed in. 
bottles or vases filled with water containing charcoal in solution, The 
bottles are then hung along the edees of notched shelves ina dry 
place. It is said that, if the water.be renewed from time to time, 
grapes so treated will keep in gdpd condition into April. j 





















BARRY COOK BOOK. 75 





To Preserve Eggs. 


Let it stand a few days and then drop in the eggs. 


Keeping Eggs by Glazing. 


A Frencb naturalist has been experimenting on eggs witha view 
to discovering a means for keeping them fresh for a long pericd, and 
he assures us that: he has hatched chickens from eggs kept for over 
two years by his process. His method is simple, and consists in dis- 
solving some gun-lak in a sufficient quantity of alcohol to make a 
slight blaze. Into this each ege is dipped, and when they are com- 
pletely dry they are packed-in bran or sawdust, taking care to place 
the large end upward. When the eggs are wanted the glaze must be 
carefully removed with some alcohol, and they will be found in the 
same state as when they were enveloped. The rationale of this process 
consists inintercepting the air and preventing it penetrating the shell. 
As is generally known, the egg shell is perforated by a myriad of smal] 
pores. which ean only be perceived by the aid ofa microscope. Through 
these pores, day by day, the albumen inside the egg evaporates, and 
its place is taken by air. When the egg is full a fluid passes constantly 
toward the pores, and is the principal agent of corruption, the corrup- 
tion being manifested more rapidly in warm than in cold weather. 
An egg absolutely fresh is entirely full, but stale eggs have all an 
empty space in proportion to their age, caused by the loss of albumen 
by evaporation. By the abovesystem of glazing this evaporation 1s 
prevented, and the germ of the egg. being protected from the corrupt- 
ing influences of the air, retains its vitality for a long time. 


Vegetable Time Table. 


An exchange publishes the following for the benefit of the house- 

wives, a vegetable time table that will be valuable in the kitchen: 

Potatoes, boiled, thirty minutes. 

Potatoes, baked, forty-five minutes. 

Sweet. potatoes. boiled, fifty minutes. 

Sweet potatoes, baked, sixty minutes. 

Squash, boiled, twenty-five minutes. 

Green peas, boiled, twenty to forty minutes. 

Shelled beans, boiled, sixty minutes. 

String beans, boiled, one to two hours. 

Green corn, thirty to sixty minutes. 

Asparagus, fifteen to thirty minutes. 

Spinach, one to two hours. | 

Tomatoes, canned, thirty minutes. 


A heaping pint of salt, a scant pint of lime, and six quarts of — 
- water. (th 
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Cabbage, forty-tive minutes to two hours. 






iflower Oo tw Irs. 

Cauli 0 er, one to two hours | MENI yy 

Dandelions, two or three hours. 

Beets, green, one hour. 4 
Onions, one or two hours. Menu. ji 


Beets, one to two hours. 

Turnips, white, forty-five to sixty minutes. 
Turnips, yellow, one and a half to two hours. 
Parsnips, one to two hours. 

Carrots, one to two hours. 


Weights and Measures. 


Mrs. Rose Weber. 
Oysters served with lemon juice and salted wafers. 


Baked chicken with dressing. Ee 
Browned potatoes and baked sweet potatoes. 


Mushrooms in manikins, and tomatoes. 


Celery. Spiced pickle. Cold Slaw. 
ig Biscuits. : Brown Bread. 


Strawberry short-cake with whipped cream. 
Cream cheese with currant jelly. 


Wafers and coffee. 


DRY:— 

Kgpys. ten to make sixteen ounces. 

Brown sugar, one quart, sixteen ounces. 
White sugar, one quart. sixteen ounces. 

Loaf sugar, broken, one quart, sixteen ounces. 
Butter, when soft, one quart, sixteen ounces. 
Meal, one quart, eighteen ounces. 

Wheat flour, one quart, sixteen ounees. 
Sugar, two and a half tea eups, sixteen ounces. 


LIQUID: 


Menu tor Dinner. 


Mrs. L. F. Bright. 
Mock turtle soup. € 
Olives. Salted Alm@nds. 
Filet of Spanish mackerel. 
Potatoes, natural. 


| 5 eke - Fricassee of chicken. | (rreen peas. 
Four large tablespoonfuls, one-half gi}}. ! 

i j q NV ¢ . N t S. 
Right large tablespoonfuls, one gill. Roast: lamb. Mint sauce Tashed potatoes 

4 Lettuce salad. 
Sixteen large tablespoonfuls, one-half pint. oF PA eaten a, Gules 
One common-sized wine glass, one-half gill. a Oe arises: ci 
Fruit. Coffee. 


One common-sized tumbler, one-half pint. 
Four teacupfuls, one quart. 

Two cups raisins. one pound. 

One white of egg, one ounce. 

One yolk of egg, one ounce. 


Menu for Luncheon. 


Mrs. Lee Harvey. Meg 
Chilled fruit. 
Chieken croquettes Creamed asparagus. 











One and a half cups butter pressed down. one pound. Bread and butter sandwiches. © Pickles. 
Tomato and cucumber salad. 
i Wafers. Cheese balls. Salted almonds. 
q } Jake. 
; Ice cream. a 
Jotfee. 


Luncheon tor Card Party. 


Miss Jennie Northeraft, San Marcus, Texas. , 
Serve before games are played: Pressed chicken and mayonaise 


in lettuce leaves. Cream cheese balls, potato chips, spiced pickle and 


sandwiches with grape juice. 
Between the games serve bon-bon dishes of panocha, a Mexican 


confection of pecans. 


J. W. McGinnis, Funeral Director 


and Embalmer, Barry, III. 
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BREAD. 


Good Bread in Six Hours. 


Anna Galliher, New Concord, O. 4 

Those who make bread by the time-honored ‘‘Sponge”’ method 
should try the following, for which no sponge is required, A supply 
of yeast, however, must. be kept on hand. 4 

To make the yeast: Take two quarts of boiled potatoes ( mashed 
fine and measured afterwards) two quarts of hot water: one cup 
granulated sugar. one-half cup of salt, two compressed yeast cakes OF 


about two cups of soft yeast and six quarts of cold water. | 


Directions:—Add the sugar and salt to the mashed potatoes, pt t 
into a stone jar and then add the hot water. Stir well together. New 
add the cold water and last of all. the yeast. If compressed yeast J is 
used it need not be dissolved before adding. Let stand 24 hours be. 
fore using. Keep @he jar covered, but not air-tight. This yeast, should 
be kept in a cool place in summer and where it. will not freeze in 
winter. It must be stirred several times during the first’ few hours. 
After it begins to foam the stirring may cease. Stir each time before 2 
using. q 

_To Make Bread:—For each loaf of bread wanted allow one cup 
of the liquid yeast. Place the flour in the bread bowl. makea “well” 
in the center of the flour and turn in the yeast. Mix until a dough is 
formed adding as much flour as needed. Place the dough on the board 
and knead for at least ten minutes. Return to the pan and let. rise. 
~ When quite light, and porous, mold into loaves and fill the pans about 


half full. When the loaves are twice their orivinal size, bake one hour 
in a moderate oven. If more salt is liked than this recipe contains, i 


a little may be sprinkled over the flour. Lard or other shortening 


may also be added, if desired. a 


The time required for making this bread is usually about. six A 
hours, sometimes less, according to the temperature of the air in which 
the rising process is completed. And if directions are followed, the 


result will be good, wholesome bread provided the flour. is alright, 14 


want every reader of the Agricultural Epitomist to eat’ bread made” 
by this rule. ‘s 
Pancakes. 
Miss Hattie Guss. 
One quart sour milk. four eggs, half cup bibs one teaspoon” 
soda, half teaspoon salt, flour eno&gh to make a nice batter. 
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Soft Corn Bread. 


Mrs. Jennie Northeraft, San Marcos, Texas. 
One tea cup ccrn meal, three eggs, one tea cup thick butter- | 
milk, one tea cup boiling water, one-half teaspoon salt, one-half tea- 


spoon soda, one tablespoon butter. Scald meal with boiling water, | 
add milk and soda, well beaten together, add eggs beaten very light, — 
melt butter in small earthenware bow] and pour into batter. Pour | 


batter in same bowl while very hot and bake quickly. Can be baked 


in an aluminum pan, but tin pan is not so good. 


Brown Bread. 


Mrs. Calvin Davis. 
‘Two cups sour milk, two cups corn meal. one cup graham flour, 
one cup brown. sugar. or one-half cup molasses and one-half cup sugar, 


one tablespoon soda, a little over teaspoon salt. Steam three hours. 
Nuts and fruit may be added. ! 


Royal Buckwheats. 

Miss Hattie EK. Guss. 
‘’wo cups buckwheat flour, one cup wheat flour, two tablespoons 
baking powder. one-half teaspoon salt, all sifted well together. Mix 
with sweet milk Into athin batter, and bake at once ona hot griddle. 


Graham Jems. 
Kronia MeCarl. : 

3 One tea cup of graham, one teacup of flour, one tablespoon of 
suvar, one level teaspoon of soda. one heaping teaspoon of baking 
powder. one tablespoon of cream, one teaspoon of salt, enough sour 
milk to make a thick, smooth batter. Bake in jem pans. Good for 
break fast with syrup. 


aking Powder Biscuit. 
Mrs. Lida Greene 
Three cups flour, one-half cup sweet milk, two teaspoons baking 
powder, wel: sifted in the flour, scant half cup lard, anda little salt. 
Stir with spoon and bake in a very hot. oven. 


| Sour Milk Biscuit. 
Mrs. Warren Kendall. 

To a cup of sour milk, add a scant half teaspoon soda, two tea- 
spoons baking powder, one-half teaspoon salt, lard the size of a walnut. 
Mix salt, soda, baking powder and lard with flour till fine. then add 
milk. Knead two or three minutes on the board. 
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Hotel Doran, 
The Only Dollar Hotel in the City. 
F. CONWAY, Proprietor. 


BARRY, rhea if ILL. 


NEWLY REFITTED THROUGHOUT. 


Table “aed with Best the Season Affords. 








Eiller’s Bakery 
OPPOSITE POSTOFPICE: 


FRESH BREAD, CAKES. 
PIES AND COOKIES. 


ALSO 





rf - FANCY BAKING TO ORDER. 
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Corn Bread. 
Mrs. M. A. Love. 


One cup sour milk, two-thirds teaspoon soda, one tablespoon 


sugar, one tablespoon flour, two well] beaten eggs, butter the sizeof an 


egg, two cups corn meal and pinch of salt. 


Steamed Brown Bread. 
Mrs. Ida Brown. 


Two and a half cups sour milk, two cups corn meal, one cup 
flour, one cup brown sugar, one teaspoon soda, and one of salt. Steam 
two or three hours, then put in . to brown. 


Tennessee Corn Bread. 


Mrs. 0. F. Duckett, Chapin, Ill. 


One egg, pinch salt, one pint and a half butter milk. one-half 
‘teaspoon soda, one tablespoon lard, stir in corn mea] enough to make 
a tolerably stiff batter. Bake in iron gem pans. . 


MEATS. 





Mock Duck. 


# 
Florence Davis. 
Take a thick slice of round Steak, chop sutticiently to 


make it 
tender. Make a dressing of bread crumbs and one egg, well seasoned 
with butter, sage, salt and pepper. Spread over steak and roll, tie 


with a cord. Roast in oven. 


Hamburg Steak. 


Fronia MeCarI. 


Four pounds of steak, one pound of breakfast. bacon, ground 
together, two small onions, one desert spoon of salt. one teaspoon of 
pepper, mix well, make in thin cakes, fry in butter or part lard. 





y j 








Mrs. Garner, El Dara, Ill. * 





~~ two of lemon, one and one-half cups water, two tablespoonfuls flour, 


Mattie Ownby, El Dara, £1). 


Win Kee Ye een © 
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PIES. 


Vinegar Pie. a 










six tablespoonfuls vinegar, — 


Yolks of four eggs, cne eup sugar, 
butter size of an egg. Stir all together and cook until thick and pour — 


into baked crust. Makes two pies. Whites of the eggs for the top. 4 
Di : Cream Pie.. | a 


By 
Two pints sweet milk, one teacup sugar, one large tablespoonful : 
of butter, three tablespoonfuls of flour, yolks of three eggs, cook until 


thick. Flavor with lemon. Beat the whites of eggs till stiff, add a) 
little sugar, put on top of pie and set in oyen to brown. Bake crusts” 


first. F 
Chicken Pie. 


Stew ne Mon until tender, season to suit taste. Place in 
bake pan, pour thickened gravy over it, and cover the top with smalk ‘, 
‘baking powder biscuits. * Bake until the biseuits are light brown. No- 


under crust used. | 4 
Mock Mince Pie. | ' 


Mrs. James Huff. 
One cup brawn sugar and one cup sy rup, one- -halfig cup buttery : 


one-third of a cup of vinegar, one cup of raisins, one cup currants, six” 
crackers rolled fine, one teaspoon cinnamon, one-half teaspoon clov eS, 
one-half a Re ieee two and a half cups warm pr This makes four 
pies. ih 
. Pumpkin Pie. 

Mrs. Cornelia Mitchell. 
Two teacups pumpkin, two eggs, one teaspoon ginger, two tel 
spoons cinnamon. Sweeten to taste. milk enough for one pie. vale 


Rhubarb Pie. | 
Miss Hattie EH. Guss. ' a 
Pour boiling water over two teacups didceed Bh, ane off, 
the water after five minutes and mix with. the rhubarb a tear 
sugar, yolk of one egg, lump of butter, tablespoon of flo 
with three tablespoons water Bake with one crust. 






with white of egg and three tablespoons of sugar, spread n pie 
return to oven to brown. Sh Ca : | 
we 
a LA lll 





| Bake crust 1 fi 
ex the , | 
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Pine Apple Pie. 
Mas. ee ‘Bowers. 
'- For two pies. 
yolks of five eggs, whites of two. Beat whites of three eggs to a stam 
froth, add sugar spread & top and brown in oven. 


. Sour Cream Pie. 
K. A. G. ) 

line a pie pan with pastry, slice a 
sour cream Over and put sugar on top, to sweeten to your taste. 
this as it is said to be tine. 


e 


ie 


Sour Cream Pie. 
Bay. . | 
One cup ee cream, yolks of two eggs. one cup sugar, 
one-half teaspoon ground cloves, one cup raisins or currants (chopped. ) 
Beat all together and bake in one crust. When done spread with a 
frosting made with the whites of two eg es, oa with sugar to 
taste 


Shells for Pies. 
Mrs. G. M. McClain. 
; Roll pie crust and put on outside of pie pan, pressing down care- 
fully allover. Cut off edges being careful to press at; edges so it will 
not leave pan. With fork prick holes thickly all over crust. Bake. 


Pr ‘ 
Mince Meat. 
Mrs. A. Richards. 

Two bowls of meat, three bowls of apples. one bow! of suet, one 
of citron. three of raisins, four of sugar, one of molasses, one of vinegar, 
one of currant wine or juice of sweet: pickles, one nutmeg, two. tea- 
Spoons cinnamon, two teaspoons cloves. Whenall are eround together 
put on the stove in large dish and heat pe ete not cook. This is 
excellent. 


mi a Oe Lemon: Pie. 


The 
Cad until desired thiokneds. 
r fill ae turn to the oven a few minutes. 
two eggs Well beaten with two tablespoonfuls 
urn to the oven to brown, 












One can grated pine apple sweetened to taste, : \ | 


les or peaches in it. pour 








sted 


aS 
a = 


> 
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Hardware, Tinware, 


. PUMPS, PIPES AND 
WINDMILLS, 


Farm Machinery. 


—ZO TO— 


HAZEN & O’BRIEN'S | 








BUY YOUR 


Clothing, Shoes, | " 
Trunks, Suit Cases, 
Hats and Gents’ 


Furnishing Goods | 


—— FROM——— 


Dickason & Odiorne, | 


BARRY,  -  -@, ILLINOIg: 





F | 
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Lemon Pie. 

Susie Ruhart, Pekin, Dl. | 
One cup sugar, one scant. tablespoon butter. two eggs, juice and © 

grated rind of one lemon, one tea cup boiling water, one tables poor } 

flour mixed with the sugar Beat yolks of eggs with flour and sugar. 

adding gradually the cup of boiling water and the juice and rind of 

lemon. Boil in double boiler. When cool put in baked crust, cover: { 

with a meringue and brown slightly. ey : 
MERINGUE:—Beat whites of two eggs until stiff, add gradually 

two teaspoons powdered sugar and continue beating, add one-half 
tablespoon lemon juice. | he 


ee for Pies. 
Mrs. Carrie Greene. 
Cut a piece out of top of ‘DAHA. take inside out. Put piece 
back, put in oven and e@ook slowly until done. Better than stewed in 
the old way. 


Chocolate Pie. * 
Mrs. EK. A. Gorton. : 
Three eggs, one scant cup sugar, three wad a half heaping table- 
spoons grated chocolate, one heaping tablespoon corn starch. Beat 
yolks of eggs very light, add sugar and corn starch, stir all into one 
cup of boiling milk. put in baked crust. Beat whites of. egys with a 
little sugar, spread on pie and brown in oven. 


Chocolate fe 


Mrs. A. Wike. 
One cup milk, three egys, two-thirds cup sugar, two tablespoon- 
fuls of chocolate and pinch of salt, flavor with vanilla. srate the 


chocolate and mix with two tablespoouruls milk, stir in the cup of 
milk and scald. Beat one whole egy and volks of two with the cup of 
sugar, Pour the hot milk over the eggs and sugar, add vanilla and 
pour into the crust to bake. This makes one pie. 


| Banana Pie. 
Miss Maud Hutt. 

Line a pan with a rich crust, bake and let it cool. Slice one 
large banana into the crust. Boil one cup milk and a half cup sugar, 
the yolks of two eggs and one scant tablespoon of corn starch and one 
of flour, until thick, flavor with lemon. Let the custard cool and pour 
over the banana. Make a meringue of the white of one egg beaten 
stiff, with one teaspoon sugar, flavor with banana or lemon, spread | 
over the pie, brown lightly in the oven. Y 


i . \ 
x — Saal es 0 Rs 
‘ ih h cng ea Liss 





Hay 


U two and a half cups cold water and pour on the eggs, two cups suga : 
three tablespoons flour stirred in the sugar, butter size of an egg. cook 


ig 
Simmer until tender (about two hours) then turn into a baking dish. 


inch strips. 
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Vinegar Pie. 





















Mrs James Huff. | 
Beat the yolks of three eggs, pvt three tablespoons vinegar 


‘ » 
in a double boiler until thick, flavor with lemon, cool © before putting 
in baked crust. Beat the whites of eggs. add one tablespoon sugar, 
flavor with lemon, spread on pie, brown lightly in oven. This makes 
two pies. ty \ 
| Pumpkin Pie. 1 
Mrs. Nettie Holmes. | 4 

One cup pumpkin, one pint rich milk, two eves, sweeten to 
taste and flavor with cinnamon and ginger. a 


Am 
4 


Beet Steak Pie with Potato Crust. i 


Mrs. EB. S. Guss, Chicayo. q 

Cut about one and @ half pounds of round steak into strips one 
and a half incheg,wide and about two inches long. Brown these first 
on one side and then on the other, in fat taken from soup stock. | Add 
part of a bay leaf, salt and pepper. Cover with boiling water and let 


Crust for Pie. ' 

Pass through a sieve together three times, two cups flour, three 
Jevel teaspoons baking powder and a half teaspoon salt, add one cup 
eold mashed potatoes, then with finger tips work half cup shortening 
into the flour and potato. When all are evenly blended add milk : 
little at a time and mix toa dough Take this out on a floured board) 
knead slightly, then roll out to fit the top of a baking dish. Cut several 


i 
slits in the crust and fit over the dish. Bake about twenty minutes. 


. Dumplings for Stews. 1 

Mrs. L. J. Hays. ; q 
One pint of flour, one-half teaspoon salt, two teaspoons bak ing 
powder, sifted together with flour, four times. Mix with half pint 
rich milk. Drop from spoon into the boiling stew. Cover tight ana 
do not open for ten minutes, when they should be done. 4 


Dish Noodles. | a 


ay 
1M 
OW 


F 
.% On 
Hi 


Susie Ruhart, Pekin. 211. ; 4 

Make same as for noodle soup, only cutting them into one-fourth 

| When boiled drain them as dry as possible. Brown brea@ 

crumbs in butter and sprinkle over the noodles and serve. al 
® 
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COOKIES. 


| Home Made Cookies. 


Susie Ruhart, Pekin, Til. in 

One quart flour, two teaspoons baking powder, two eggs, one- 
half cup butter, two cups sugar, one-half cup lard, one cup sweet milk, 
one teaspoon lemon oil, roll.out thin and cut with cookie cutter. Bake 
alight’ brown. 


Cracker Pudding. 


Susie Ruhart, Pekin, Ill. 

Boil one quart of milk and let cool, 
crackers into quarters and put in milk, also one cup seeded raisins, 
and let stand over night. In morning take one-third cup supar, three 
eggs, one tablespoon butter, pinch Salt, and little grated nutmeg. Beat 
well together and bake forty-five minutes. esi 

* 


then break eight square 


es, 


Sweet Crackers. 


Susie Rubarts, St. Louis. 

Take five cents worth of baker's ammonia, dissolve in one-half 
cup warm water, let stand over night, two and a half Cups Sugar, two 
Cups Sweet milk, one cup lard. two tablespoons lemon _ oii, two eves, 
Mix very stiff, roll thin, prick with fork and bake in hot oven. 


Marguerites. 
Miss Mull 2. Gorton. 


Whites of two eggs beaten to a stiff froth, stir in two tablespoons Sab an 


sugar, and one teaspoon vanilla, spread on Saratoga or snow flake 
crackers, drop nut kernels on each cracker. Set in oven to brown. 


Nut Cookies. 
Mrs. J. O. Strubinger. 

Cream one cup butter, and gradually add one and a half cups 
sugar, three eggs wel] beaten. one teaspoon soda dissolved in one and 
a half tablespoons warm water. Sift together three and a quarter 
cups flour, with one teaspoon salt and cinnamon. Add one-half to the 
mixture. then add one cup chopped nuts (English walnuts or pecans) 
and one cup seeded raisins, add rest of the flour and beat well. This 
tay seem rather stiff, but do not thin the mixtu re. Drop ona buttered 
pan about one inch apart, and bake in a moderate oven. 








SS 








33 





BARRY COOK BOOK. 


nw a a 


CA at MAR wR AmY Dalton ees we Leis ot ey ita 








Real Estate, Loan and 


FIRE, LIFE AND ACCIDENT INSURANCE, 


Insurance Agent. 


Notary Public and 





CRUMP & EARLY. 


iy 


Real Estate Conveyance. 


_ Office over Gille’s Drug Store, 


BARRY, Se GHB iS) 


MEAT MARKET. 


One door north ot Bright’s Dry Goods Store. 


Give us acall for the choicest 
Meats of all kinds. 
spectfully solicit your patron=-_ 


age. 
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Ginger Cookies. 
Mrs. A. Wike. 
One cup sorghum molasses, one-half cup of sugar, one-half cup 


- sour cream, one egg, one teaspoon soda, one tablespoon lard, ginger to 


taste. Use boiled icing on top. 


Doughnuts. 

Mrs. W. B. Powell. wail 

Two pints flour, one heaping teaspoon baking powder sifted in — 

flour, one cup sugar, one cup butter milk. one egg, three level table- 

spoons melted lard, one teaspoon vanilla, one level teaspoon soda in 

the milk, mix soft, roll out about one-half inch thick. Lift from the 
skillet and lay on paper to dry, after which roll in sugar. 


New Orleans Cookies. 
Miss Hattie E. Guss. 
Two eggs. one cup sugar, one cup New Orleans molasses, two 
teaspoons soda, let stand over night, then add one tablespoon vinger 
and flour enough to make stiff. Grease pan each time. i 


Doughnuts. 
Susie Ruhart. Pekin, III. 

‘Three egys, one cup sugar, one cup Sweet milk, one and one-half 
teaspoon baking powder. a few gratings of nutmey, one scant table- 
spoon butter, flour enough to make a stiff dough. Mould on board, cut 
in strips and twist, cook in hot lard. 


Noodles for Soup. 


Beat up one egg light, use one teaspoon sweet milk, flour enough 
to make a very stiff dough, roll out very thin, dredge with flour, let 
remain on the board to dry for an hour,.then roll into tight seroll. 
Bevin at the end and slice into thinstrips. Then mix lightly together 
to keep from sticking, keep them floured. Drop them into boiling 
water which has been salted to taste and boil a few minutes—serve. 


Potato Doughnuts. 
Mrs. Ella Rowand. 
One cup mashed potatoes (hot), two tablespoons melted lard, 
One and a half cups sugar, two eggs, two and a half teaspoons baking 
bowder.one and a half cups milk, salt and flavoring. flour to stiffen. 
Cream potatoes, shortening. sugar and eggs, add milk, salt and flavor- 
ng and flour sifted with baking powder. These are fine: try them. 


| Ginger Cookies. 
Miss Florence Davis. 
_, Ohe cup sugar, one cup molasses, one cup butter, two-thirds cup 
Water (warm), ope egy, two teaspoons soda. one tablespoon ginger. 












sy 
vy 
wu 

i 

1 


Mrs. Rosa George. 


“one cup sour milk, two tablespoons cinnamon, one tablespoon cloves, 


‘a quick oven. 
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CAKE. 


Spice Cake. 









Two cups sugar, one cup molasses, one and a half cups battell : 


five eggs, two nutmegs, one pound raisins, one-half pound currants, 
five cups flour, one teaspoon soda. 


Cake Without Butter or Eggs. 


Miss Mary Cleveland. q 
Cream together one cup sugar, anda half cup lard, then add 


slowly one eup butter milk stirring thoroughly. Sift together three 2 
or four times, two cups flour. one teaspoon cinnamon, one nutmeg, 
half teaspoon cloves, one teaspoon soda, a pinch of salt. Then stiri in 
one cup seeded raisins. 4 


as 


4 
v 


. 


Eggless Icing. 
Mrs. fda Brown. ) 
Two cups sugar. one quarter eup sweet milk, 


Cook just three minutes, then beat until creamy. 


Rolled Jelly Cake. 


juice of lemo n. 


Dr. Price. ‘ 
One cup sugar, two egys well beaten. then add two tablespoons 


water. Mix one and a half teaspoons baking powder with one and 
half cups flour, and add to eggs and sugar. Do not stir much altel 
adding flour. Flavor with teaspoon vanilla, bake in a dripping pan i 
When done spread with jelly and roll up. | 


Coffee Cakes. | 

Dr. Price. 4 
One cup sweet milk, two cups sugar, one of butter, three well 
beaten eggs, three teaspoons baking powder worked into flour enoug 
to make a stiff dough. Rol} out thin and sift ground cinnamon on thi 1€ 
sheet and roll up into a roll, cut off slices and place on tins. Befor '€ 
bakipg sprinkle rather thickly dry white sugar on top of slices. 


One Egg Cake. 

Miss Nora Bowers. 4 
Seant cup sugar, one tablespoon butter, one-half cup milk, ong 

and a half cups flour, teaspoon aking powder. Bake in two pans. — 


4 


‘well floured. 


BARRY COOK BOOK. 91 





Spice Cake. 
Mrs. James Huff. 

One and two-thirds cups brown sugar, two-thirds cup butter, 
three and a half cups flour, one cup cold water, two teaspoons baking 
powder. three eggs, two teaspoons cinnamon, one-half teaspoon clov 
one-half nutmeg, one cup raisins, one cup currants. i 


E’ggless Cake. 
Mrs. Deema Shilley. 
_ Two cups sugar, two cups sweet milk, one- half cup - butter, four 
cups flour, four teaspoons baking powder, one- fourth teaspoon soda, 
flavor to taste. This will make six layers. 


Eggless Cake. : 
Mrs BE. Rieke.) re 
One and a half cups sugar, one of sour milk, three level cups of 
sifted flour, half cup butter, teaspoon soda, half teaspoon cinnamon, vie 
half teaspoon grated nutmeg, one tea cup raisins chopped fineand 


; Jam Cake. 


Mrs. Nancy Starks. 

One cup sugar, half cup butter, half cup butter-milk, four egvs 
reserve two whites for filling, two cups flour, one teaspoon soda, one- 
half teaspoon baking powder, cloves, cinnamon and nutmeg, one tea- 
spoon, and two-thirds cup jam. 


Icing. 


One cup sugar moistened with water. and boil until candied. 
Stir in the well beaten whites of two eggs, and beat until cool enough 
to spread. 


Cream Sponge Cake. 
Hearthstone. 
Break two eggs into a cup, beat the eggs well, then fill cup with 
thick sweet cream, containing one teaspoon cream tartar, half tea- 
Spoon soda, one cup suvar, one of flour. 


| Potato Cake. 
Mrs. EK. S. Guss, Chicago. j 
Two cups sugar, one cup butter, one-half cup grated chocolate, | 
four eggs, one teaspoon cloves, one teaspoon cinnamon, half cup sweet 
milk, two and a half cups flour, two and a half teaspoons baking 
powder. one eup chopped almonds or other nuts, one cup cajgl nasties 
potatoes. 
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Orange Cake. 





Mrs. Jennie Florence. eae, 
Stir one cup granulated sugar, one-third cup butter until very 
soft, add the well beaten yolks of two eggs. one cup sweet, milk, two 
cups flour, stirring well, add the whites of egg beaten to a stiff froth, 
lastly three teaspoons baking powder, stir quickly and bake immedi- 
ately. Bake in two round tins, put together with filling made by < 
stirring together fine sugar, part of the juice and the grated rind of 
an orange. Ice the top with part of mixture. 


Dandy Cake. 


* 


Always remember that W. W. Watson 
represents some of the biggest and best 


Fire Insurance Companies. He also buys 
Mrs. B. Wright. 


Two cups sugar, not quite two-thirds cup butter, three cups 
flour, one Cup Sweet milk, three egys and three teaspoons baking 
powder. Stir well, put two-thirds mixture it two tins. To the re- 
maining third add three tablespoons molasses, one-fourth teaspoon 
cloves, half teaspoon cinnamon. half a cup each of currants and raisins. 
Bake in one tin. Put layers together with frosting, also on §op. 


and sells Real Estate ot all kinds, and 


makes a specialty of Loaning Money. 






Minnehaha Cake. 


Mrs. Starks from Price’s Cook Book. 

One and a half cups sugar, half cup butter, half cup sweet milk. 
two heaping cups flour, two teaspoons baking powder, whites of six 
evy's beaten thoroughly. Bake in sheets. 


Pilling. 
To boiled icing add a cup of stoned raisins cut. tine. or a cup of 
nut meats chopped. and put between layers. 


Fudge Cake. 








Horn, Sederwall & Co. 


Old Christian Church Building. 


Miss Fannie Cram. : 

Two cups sugar, three-quarters cup butter, scant cup milk, three 
cups sifted flour, three rounded teaspoons baking powder, one tea- 
spoon vanilla, whites of eight eggs. This is enough for two layers. 
Bake forty minutes in a slow oven. Make a fudge filling. 


s 


Angel Food for Two. 
Mrs. Cora L. Bright. 

Separate six eggs, sift half a cup flour five times, sift two-thirds 
of a cup of sugar, beat the whites until stiff, add asalt spoon cream 
tartar, beat again until fine and dry. Add slowly the sugar, then the 
flour, one teaspoon vanilla. Bake in a small square, pan, in a very 
moderate oven, for half an hour. % 


Our Factory. 


Give us a call for Cement | 
Blocks, Tiles, etc. | 


Cement Walks a Specialty. 
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Cocoanut Cake. 


‘Mrs. E. R. Lake. 3 
Two cups sugar, one-half cup butter, three-quarters cup sweet — 


fe) inilk, three cups flour, whites of eight eggs, two teaspoons baking — 
powder, flavor with lemon. Bake in layers, spread. with frosting. © 
Sprinkle with cocoanut. Use whites of two eggs for frosting. : 


Mary's Cocoanut Cake. 







Mrs. Julia F. Stitt. | 
The whites of eight eggs, one cup powdered sugar, one- half cup 4 


butter, one cup water or sweet milk, three cups flour, two teaspoons — 
baking powder, one teaspoon lemon extract. Bake this as a loaf cake © 
and the next day cut. off the upper and lower crusts, trim the brown ~ 
off the sides and slice it. in four layers. Grate two cocoanuts and put — 
in boiled icing. When cut it will be perfectly white all through and” 


a very handsome cake. 


aia 


| Tea Cakes. q 
ae cup heaping full of sugar. one cup sour Crearn, two cups” 
flour, one teaspoon of soda, one-half teaspoon salt. flavor to please the” 
taste, bake in gem pans. | a 


, Breakfast Cake. 


Kea WV 
One pint flour, three tablespoons butter, four tablespoons suy ar, | 


one egg, one cup sweet milk, two heaping teaspoons bak ing powder. | 
Bake in a quick oven to be eaten warm with butter. Excellent. q 


Eggless Fruit Cake. | q 







Mrs. Ida Brown. 
One cup sugar, one-half cup butter, one cup sour milk, two cups” 


‘flour, one cup raisins, teaspoon soda, one-half teaspoon cinnamon, half 
a grated nutmeg. and flavor to taste. 


Plain Fruit Cake. 







a 
VA 


Mrs. Ida Brown. 
Three cups brown sugar, one cup butter, two eggs, three cups: 


sour milk, one cup seeded raisins, one cup, currants. six scant Cups | 
flour, one and a half teaspoons soda, add nutmeg. cinnamon and cloves) 


to taste. This makes quite a large cake. 


White Cake. 


Mire. Daisy Davis. ° 

One and a half cups granulated sugar, one-half cup butter cream: 
ed, then add whites of four eggs unbeaten, three cups flour, one cup 
water, two teaspoons baking powder, flavor to taste and beat well. 4 
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Sunshine Cake. 












Mrs. Florence Love. aaah 

Beat the yolks of four egys until thick and light, add gradual a ne 3 
one and a half cups powdered sugar, and beat for ten minutes longe a 
Stir in lightly the whites of eleven eggs, which have been whipped t 
a very stiff dry froth. Add one cup flour in which is mixed one t 
spoon cream tartar, and which has been sifted five times, mix gently,a 
one teaspoon vanilla, or the grated rind of ope lemon, and one tabl 
spoon of its juice. Turn into an ungreased mold and bake for three 
quarters of an hour in a moderate oven. 


Imperial Cake. 
Mrs. Nettie Holmes. 

Two cups sugar, one cup butter, one quart flour, one lemon, nine 
eves, one and one-quarter pound almonds. one-half pound citron. one- 
half pound raisins, two teaspoons baking powder. Cream butter and 
sugar, then add yolks beaten light, then whites beaten to a stiff froth, 
and the flour reserving part of the flour to mix with fruit@and nuts, 
and put them in last. 


* 


Marsh-mallow Cake and Filling. 


Fronia McCarl. 

‘Two cups of flour, one and one-half cupssugar, three tablespoons 
of butter, two-thirds cup of sweet milk. whites of three egys well 
beaten. yellow of one, two teaspoons of baking powder, one teaspoon — 
of vanilla, bake in three layers 


KrLLING:—One cup granulated sugar, four tablespoons of cold 
water, boil until it threads when poured from aspoon. Pour this over 
the well beaten white of one egg, beat hard, add ten cents worth of 
marsh-mallows heated in a double boiler till it will run together with- 
out any water, pour this in the egy and sugar and beat well. ready for 
cake. 


Chocolate Cake. 


Mrs. Nettie Holmes. 

Four eggs. save the whites of two for icing, two cups sugar, two 
cups flour, one cup sour milk, one-half cup butter, one-quarter cake 
chocolate grated and set in oven just long enough to melt, one tea- 
spoon cinnamon, one-half teaspoon cloves and allspice, and a little 
nutmeg, one teaspoon soda. Bake in layers and put together with 
white icing, or it is nice put together with cocoanut icing, or baked 
in aloaf eake. Half this recipe makes a good sized loaf cake. 








‘ | ; | . qT 
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Furniture, Stoves, Buggies, 
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Our Prices are Lowest. | 

; We will not be. Undersold. i 
BARR & SPARROW | 
PAYS HIGHEST CASH PRICE i 

i : ie FOR ' 
Poultry, Butter & Eggs | 
' 
BARRY, -  - ILLINOIS. t 
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Two Layer Cake. 







Mrs. L. Jane Hays. is 

One cup sugar, scant half cup butter, creamed together, onec 
Sweet milk, two heaping cups flour, sifted five times, two teas 00 
baking powder, whites two eggs beaten stiff, flavor with lemon. ae 


Cloud and Sunshine. 


Two-thirds cup butter. two cups sugar, whites three eggs, O 
cup milk, three cups flour, four level teaspoons baking powder. Bake 
two layers this way, to the rest add three tablespoons molasses, a tea-_ 
Spoon cloves, half teaspoon cinnamon, half cup raisins. half cup 
currants, or all raisins. White frosting between. 


Ten Minute Cake 





Miss Iva Johnson. 

Two-thirds cup butter, two and a half cups flour, one teaspoon 
baking powder, whites four egys. one and a half Cups sugar, one cup 
milk, flavor with lemon extract. 


Tutti Frutti Shortcake. 


Miss Fannie A. Cram. Jacksonville. 

THE CRUST:—Make a crust. a little richer than biscuit. roll out 
one layer and but. in pan. sprinkle a little flour over it, then roll 
another crust and put on top of the. first and bake. Separate the 
crusts and use one for the uppef crust of the shortcake. 


THE SYRUP:—The juice of one lemon, one cup of sugar. When 
done add one tablespoon of gelatine dissolved. 

THE FILLING:—Slice two oranges and two bananas and mix 
with pine apple or other fruit, add syrup to this and fill in the erust 
just before serving. .Serve with whipped cream. 


The Cake that Takes the Cake. 


~ 


C. Mell Hurt. 

Six evgs beaten separately, two and a half cups Sugar, one cup 
Sweet milk, four cups flour, two and a half teaspoons baking powder 
sifted in flour. one cup butter. 


Lemon Cream Filling. 


One pint sweet cream, thickened with two teaspoons corn starch, 
yolks of three egys, butter size of hen’s egg. Put butter, eggs, and 
Sugar to taste in boiling cream, let come to a boil, add juice and 
grated rind of three lemons when nearly cool. When cold put between 
the layers. 


‘ 
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Devil’s Food Cake. a 
Florence Love. | 7 
AGEN One cup sugar, one-half eup butter, one-half eup sweet milk, 
YW eggs (reserve whites of two for filling), two and a half cups 
our, one level teaspoon soda, sift flour and soda together, flavor wit , 
OCusrarp—One cup chocolate, one cup sugar. one-half cup 
Set custard over teakettle until dissolved, when cool ada 


ar of the flour, then mix all together and add the rest of the flour. 
ke in layers and put together with white icing. * a 


ul 


ie ne PUDDINGS, ETC. 


bi | Potato Puffs. 


Mrs. Olive Wier, Spring Hill, Kan. . | 

One pint mashed potatoes, one egy, beat exy and potatoes to- 
vether, then stir in one scant half cup flour, one teaspoon baking” 
powder sifted with flour. make in cakes three inches long, half ab 
inch thiek. Fry in plenty of lard. 4 
Eggs with Cream Sauce with Cheese. 


Mrs. R. H. Main.: 
Melt, two level tablespoons of butter, mix ina yood tablespoon — 

of flour, and pour in a half pint of hot milk or cream. Season with 
salt and pepper, put in shallow dish. drop ip eggs, and spriakle grated 
cheese over. Set- in oven and cook slowly. | 7 


pi 


ss Prune Pudding. 4 


% wah 55 
) 
i. 
yi) 
f 


Mrs. A. J. Ward, Jaeksonville. | 

Two pounds prunes soaked over night. Cook well, remove pits = 
and chop prunes, drain in ecollander, that moisture may be out. One 
of four egys well beaten. one teaspoonful vanilla. Bake in pudding» 
pan. slowly. twenty-five minutes. Serve with whipped eream. The 
equal of any plum pudding. : i 


Spice Pudding. : 1 


t 
4 


Mrs. J. O. Struabinger. x 
Three-quarters cup sugar, one-half eup butter, (or fresh meat 
fryings with a pinch of salt), one cup sorghum, one cup sour milk 
_ 


with one teaspoon soda, one teaspoon each cinnamon, nutmeg and © 
a 


allspice, flour enough to make batter like cake. Bake in long shallow 
_ pan or two cake tins. Ne A. } 


U 








| Miss Fannie Hurt. 





















size of ange 
“gether, a ‘enough sweet milk to make tolerably thin. Bake or 
and serve hot. | 


Mes. B. Wright. 


7 tablespoon butter and one of Jemon juice. Mix the flour smooth with 


scant cup granulated sugar, one cup chopped English walnuts, whites ~ 


| 
i, 
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Green Corn Pudding. 


One dozen ears corn, cut. tips of erains off, scrape the re 
into baking dish, add three eggs, three tablespoons sugar, bu 
v. One teaspoon salt, one teaspoon flour, stir all well 

























Corn pudding may be made in same way without eves, 


requires one tablespoon flour. It is very nice. 
Hominy pudding made like corn pudding. - 


Sweet Sauce. 


One tablespoon flour, four of cold water, one cup boiling * water, 


the cold water, then stir in gradually the boiling water, add sugar to 


taste. allow it to just boil, remove and add the butter and lemon juice, 


a little nutmeg or ground cinnamon may be used instead of the lemon 


juice or a tablespoon raspberry jam or any fruit juices. 


Banana Float. ” 


Mrs. J. H. Kirby. } a 

Take a small box of velatine and dissolve in a teacup of cold a 
Boil three pints of sweet milk and two and a 
Dip little of the boiling milk | 
o rest of milk and boil tén— 


water for one hour. 
half tea cups of sugar together. 
and stir it into gelatine. then stir this 
minutes, when cool stir in 6 bananas that have been broken to pieces — 
with a silver fork, mix thoroughly and set‘on the ice. Next day an 

hour before serving, take a quart of rich cream, sweeten to taste. 
Havor with vanilla and whip. Put the frozen bananas in a glass dish, 
with whipped cream on top. 8 


Christmas Pudding. 





Mrs. Hila Davis. i ‘ 

One-half pound bread crumbs, two ounces of flour, one-half 
pound currants, one-half pound raisins, four ounces sugar, one-half 
pound suet, two ounces eandied lemon. aud the rind of half a lemon, 
one teaspoonful nutmeg, four evo® one teaspoonful salt, one medium 
sized carrot scraped is an improvement, a wine vlass of brandy, and 
about a gill of milk. Stir well together. have ready a pan of boiling 
‘water. dip into it the cloth in which the pudding is to be placed. 
Pour the mixture into the cloth. tie securely and boil for about five 
or six hours. Serve with brandy @r sweet sauce. 


’: 


Sauce. 


One cup sugar, two teaspoons corn starch, two tablespoons 
butter, one pint boiling water, eook until clear, add flavoring. PGE 
. , ; * ‘ 


hg 
Rie 
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Float. 
Kate H. Chrysup 
| One quart of milk in double boiler. 
whites of two. When the milk’ is hot add the four 
| whites of eggs, into which has been beaten one tablespoo 
two-thirds of a cup of sugar. Put a stick of cinnamon 
when you first put it on. When done remove 


has been put three tablespoons of sugar. 


Black Pudding. 
Mrs. Calvin Davis. 

One cup butter. one cup sugar, one cup molasses, one eup sweet 
milk, one eup fruit, three cups flour, 
one tablespoon each of all kinds of spices. 
and steam when needed. 
sauce. 


Bake as a@ e@ake and 
Hat with cream and sugar, or an) 


Cherry Jam Pudding. 
Mrs. Ida Brown. . 
Two cups sugar, one large tablespoon butter, 


two and a half cups flour. Serve with anv kind of sauce. 


u ie Cherry Pudding 
Mrs. Ella, Rowand. . | 
‘) Make a good rieh pie 
inches around edge, put in cherries and sweeten as for pies. Make a 
batter of one cup sugar, one cup sour cream, one egy, flavor with nutes, 
meg, one scant teaspoon soda ard teaspoon baking powder. Make a 
vation stiff batter, pour on top of cherries, fold crust over batter and 


stick toothpicks in to hold in place until. baked. 


Cottage Fruit Pudding. 


Re and fix in jelly pan. leave about two 


“Mrs. B. Wrights, 
Put in 
of aninch, «pour over them the following ingredients well 
gether! One mee one cup sugar, one cup sweet milk, 
butter. three cups flour, two teasp®ons baking powder. Bake until 
erust is done. Turn top side down on earthen dish, leaving berries on 
top. Serve warm with foam sauce. ys 


Foam pauice. 


One cup powdered : sugar, two eggs. beat sugar and 
olk 
gether in a bow! set in boiling water, stir until hat, ao 
Ne beaten stiff, add small piece butter, 
randy. 


stirred to- 
one tablespoon 


tablespoon fruit juice 01 
Pour over the sugar and @vys just before serving. : : 


,_ ~*~ 


Four eggs, leaving out the 
yolks and two 


ih 


from fire and ‘sprea o 

over the top, the remaining whites of eggs, beaten stiff into which 
e 

Flavor whites to suit taste. 


five eggs. one tablespoon soda, 
kind Of 


one cup sweet 
milk,.one scant teaspeon soda, two eggs, four tablespoons cherry jam, 


: ing dish either fresh or canned berries to the depth 


 . 


then add the 


1 


; 
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5 oe Mint Ice Cream. 
re ose Watson. 


_ For one-half gallon. Break up twenty- -six sticks of peppermint | 
candy, pour over enough new milk to almost but not quite cover the 
candy. It takes about a half'a day for the candy to dissolve. Then 
add one quart of good cream, put in your freezer and freeze. The 
candy sweetens, flavors and colors the ice cream. 


Caramel Ice Cream. 

Carrie Dickason. 
One pint of milk, one pint of cream. two eggs, two small cups 
sugar, one tablespoon flour. Seald one pint of fresh milk. Beat 
separately the whites and yolks of two egg then mix them together 
with one cup of sugar and the flour, stir 1 his into the boiling. milk- 
The other cup of sugar melt in a skillet until it resembles @ Jrown 
liquid. Pour slowly into the custard. When this is cool add a pineh 


of salt, and one pint of cream. 
Chocolate or Cocoa Blanc Mange. 


Mrs. EB. S. Guss, Chicago. 

Ada one-half cup minute tapioca, one- -half cup sugar and one- 
half teaspoon salt to three cups of hot, chocolate or cocoa and allow it 
to cook fifteen minutes. Then remove from the tire, flavor with 
vanilla and pour into a mould. Serve cold with sugar and cream. 


Pine Apple Sherbet. . 
Mrs. O. Williamson. 
A quart of milk 
until it begins to freeze. 
juice of three lemons and add to this. 
fold in the beaten whites of two ages: 
be added if desired. 


and a pint of sugar. pour in freezer © ‘and turn 
Strain a can of shredded pine apple and the 
When almost frozen enough, 
The juice of two oranges may 


Fruit Punch. 

Minna Bright. 
Juice of six oranges. juice 
pine apple. add the chopped pin 


three lemons, juice from one can of 
pple. Boil two pounds of sugar 
with enough water to make a Syrup. Pour this syrup over the juices 
of fruit and add enough eold- water to make the desired quantity of. 
punch, Can use other fruits and juices if desired. 


‘ 


at 
. ® 
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Ice Cream. 
Susie Ruhart, Rekin, []). 

To one quart of milk take one-half and pet on ina double boil- 
er to boil. ‘Take the yolks of three eggs, one tablespoon flour, and one 
eup sugar. | ) 
thin with the cold milk. Stir into the boiling*milk ‘and let come 
boil and set away to cool. Then beat whites of eggs to a stiff froth 
and stir in slowly, flavor to taste and freeze. 


Macaroon Cream. 


Mrs. F.. L. 'Towles, Chicago. | 
One dozen macaroons, three-fourths cup sugar, three tablespoons 
corn starch or arrow root, wet with cold milk, one quart milk, ‘flavor 
with vanilla. First place macaroons in a large bowl] and Sy ueeZe 
lemon juice on each one. Put milk and sugar on stove and brine to a 
scald, then stir in the corn starch, let cook a few minutes mod. pour 
over the macaroons. When . cool stir the maearoons through the 
eream, then put on ice and thoroughly ehill before se rving. ‘ 


| Bavarian Cream. 
Mrs. KateH.Chrysup. ae 
One-third box gelatine, one-galf enum cold ween ae ony a 
milk, one-fourth cup sugar, one eup cream, one teaspoon extract. 
Dissolve softened gelatine angijgjyar in the hot milk. When it begins 
to stiffen with the Dover beaf@n until light, add the beaten “vite ae 
egg. Colora delicate pink. Grease the melon mould, wipe out the 
grease and pour in the above. Serve in bed of whipped eream. sy | 


_ SALADS. 


Chicken Salad for Sandwiches. 


Miss Florenee Davis. 
Six chiekens, twelve pounds beef cooked tender and twelve hard ~ 


Mix flour and sugar and beat lightly in thers and | 


boiled eggs. Cool apd grind and mix together, with sait, pepper. 


pinch of mustard and a little vinegat. Heat the liquor of both and 
moisten sufficiently to spread. This will spread twenty-four or twenty - 
five dozen buns. This mixture will have to be rather thin especially 
if it stands a few hours. _ 


Cucumber, Salad. 
Mrs. Rausch, Beardstown. a 
Peel and slice cucumbers ve 


lor) 


y thin, sprinkle a little salt base 


tween layers and let stand an hour, drain well, then cover with sour _ 


cream, add vinegar to taste. e 
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Mrs. K. A. Gorton. 
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Potato. Salad. 


Yolks of three eggs well beaten, one scant tablespoon of salt, 
one teaspoon pepper, one teaspoon mustard, one erated onion, one-half 
cup vinegar. butter half the size of an egg,.mix to a smooth paste and 
cook slowly. Let mixture cool, then add an equal quantity sweet 
cream. mix well and pour over cold boiled potatoes cut in small dice. 


Oyster Salad. 

Mrs. Florence Love. 

Parboil the oysters in their own liquor, adding salt and pepper. 
Skim them out and let them get cold, cut in two or three peices 
according to the size and allow two cups of cut celery to one and a 
half cups of oysters. Dress with mayonaise dressing. | 
Pine Apple Salad. 

t 
One cup 
chopped. 
By. 


Mrs. Kila Retallic. | 

One can pine apple cut in cubes, without juice 
English walnuts ehopped coarsely, three hard boiled eggs. 
Moisten with mayonaise dressing. 


Apple Salad. 
Mrs. Julia F. Stitt, Pleasant Plains. 
Two cups of raw juicy apples cut fine, one cup tender celery cut 


tine. two tablespoons or more of chopped walnuts. Mix with mayo- 
naise dressing just before serving and garnish with halves of walnuts 


on lettuce leaves. 


Violet Salad. 
Mrs. Daisy Davis. 
One cup chopped celery. one bunch water cress, one head lettuce, 
one green pepper. one small onion, one-half cup chopped nuts. Krench 


dressing. Serve in any kind shells or bed of violets. © we 
€ 


| ae 
French Dressing. - °°, 


Three tablespoons mustard, one tablespoon sugar, well worked 
together. Beat one egg very smooth, add tea cupfivinegar little at a 
time. working it all smooth. then set on $tove and cook three or four 
minutes. When cool add one tablespoon Olive oil, being careful to~ 
have worked thoroughly. | a poe 

. Chicken Salad. 
Mrs. Daisy Davis. ms 


One quart cooked chicken, one pint celery chopped, one-half 


‘pint mayonaise dressing, one teaspoonful salt, three tablespoons | 
vinegar, one-half teaspoon of pepper. | ( 


e 





_ yinegar, two pounds dark brown sugar, 
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PICKLES. 


Stuffed Cucumber Pickle. 

Mrs. Rose Weber. , | 

Soak large cucumbers in brine, strong enough to bear up an egg, 
for nine days. Remove from brine and soak in fresh water for three 
days. Split lengthwise and take out all the seeds. Put together 
again and lay in a kettle with grape leaves and a little alum, with 
half vinegar and water and scald. Lift them out and let eool. Stuff 
with lemon and raisins (slice lemons with rind on). 
prepare vinegar (one pint of vinegar to one pint of sugar. 
Green Tomato Pickle. 
Mrs. Lida Greene. 4 

One peck green tomatoes, one- -half dozen onions, fonr green 
peppers, one pepper to be chopped. ‘Sliee tomatoes and onions, boih 
in two quarts of vinegar and one qua yf water, three minutes. Drain 
few minutes, then use*fresh vinegar two and a half quarts, one cup 
sugar, one tablespoon ground mustard, three tablespoons of salt, three 
teaspoons of cinnamon, two teaspoonfuls of cloves, three teaspoons of 
white mustard. Boil three minutes. 


French Pickles. 


Luey Shaw, Summer Hill, Hl, i | 

One quart of green tomatoes, one quart, of onions, one quart of 
ripe cueumbers, two quarts of- green cucumbers. one quart of cauli- 
. flower or cabbage, two quarts of, vinevar, one cup sait, three cups of 
sugar, one- half eup flour, one- half ounce of tumerie, three large vreen 
peppers. 
up in little:;chunks, not fine Take the salt, mix it well and eover with 
boiling water and Jet stand till morning, drain off the water vood, 
then put in vinegar, mustard. tumerie, sugar and flour (mix these 
with alittle vinegar so as not to be lumpy). Get this all just scald- 
ing hot, don’t a." This makes about six quarts when done. 


Rummage Pickle. 


Mrs. AYE Ward, Jaeksonville. 

Ths green tomatoes, one Puart ripe tomatoes, three smal} 
bunches celery jhree large onions. three red sweet, peppers, three 
vreen Sweetmpéep) one small cabbage, one large ripe cucumber. 
one-half coffee’ cup Salt.” Chop © egetables and eover with the salt, 
and let stand over night. Drain well in morning, add three pints 
one teaspoon mustard. one 


teaspoon pepper. Cook until clear (about an hour) then seal. 
, ® 


Tie together and 


Chop one tomatoes, cucumbers, caulifiower, and peppers - 
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Green Tomato Pickles. 


Miss Hattie Guss. 

Slice green tomatoes and boil in weak brine until they are ten-— 
der. Dissolve a pound of brown sugar in one quart vinegar, scald and 
pour over tomatoes. Should be repeated nine mornings if left. unseal- 


ed. Spice to suit taste. 


Peach Pickles. 
Mrs. Rosa George. 

Right pounds peaches, four pounds sugar. stick two cloves in a 
peach. add a few sticks of cinnamon. cdok tender, take out to cool. 
When cold put in jars, pour cold syrup over, let them stand twenty- 
four hours. then seal. This isa good_rule for all fruit pickle if want- 
ed rich. 


MISCELLANEOUS. 


By 


To make those horrid lumps in mush disappear make the mush 
pretty thick, then put in one,pint cold water, and heat well and let it 


boil good. There will Pe in the mush. 


Mrs Mary Gaddis. 
Try pulverized borax for taking out machine grease. 


Moisten 
and rub, brush off and try again untilall out. | 


To Can Green Beans (Excellent.) 


Cora L. Bright. att 
Wash and string your green beans, then break intel oe and 


place in tin cans. Pour over them cold well water and place cans on 
the stove. Leave the can lids off. When they comme a boil, , time 
them and boi] just forty minutes. Fill cans up Wiob } 
ter and seal. ; 

Cracker Jack. | 
Fronia MeCarl. he ! 

Six quarts of corn popped, one tea cup of molasses, one-half tea ’ 
cup of sugar, one teaspoon of vinegar, butter size of,.a hickory nut. 
(No water.) Make ina kettle large enough to stir the corn in the i 
candy Stir well, then pour out ona table and spread out. Bola as : 
candy until it hardens when dropped in cold water. ba 
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: Cracker Jack. 
Miss Hattie EK. Guss. 
One cup corn syrup, one cup sugar, lump of butter, one table- 
spoon vinegar, boil all together until it hardens in water, then put in 
pop corn, all it will take up. Cocoanut or nut kernels will improve it. 


Pop Corn Crisp. 

Mrs. E. R. Lake. 
Two tin cups light brown su; 
pint New Orleans Molasses. Cook dark brown, two tablespoons butter 
one tablespoon soda, pour in corn, and salt a little and stir. | : 


California Taffy. 
Mrs. M. L. Gaddis. | 4 
Sugar, two anda half pounds, butter, three-quarters of an ounce, 
syrup, one and one-half pounds, milk, tive sixteenths of a quart. para- 
fine, one-half ounce, gelatine, one-eig 


ehth of an ounce, flavor to taste. 


fi x 
Cracker Jack. 


Mrs. Ella Rowand. | 


One cup sorghum, two cups sugar, one-half cup butter,.one tea-— 


spoon soda, salt to taste. Pour over popped corn while hot, press in 
the pan. 
Chocolate Fudge. ' 
Maude Huff. : 
Butter a pan, pour into it three-fourths cup of pecan meats cub 


fine. Boil two cups sugar, one cup milk or cream, one square Baker’s © 


> Ui 
a /} 
ai 


enough to retain its shape, then pour over the nuts, let it cool, then * 
Ng 5 


chocolate, boil about fifteen minutes, stir constantly. When almost 
done add butter sizeof a walnut. When done stir and ‘beat until stiff 


cut out in squares. When stirring flavor with vanilla. 


Sauer Kraut. 
Miss Fannie Hurt. 
Remove the outer leaves and cores of cabbage and cut fine on @ 
slaw cutter, put Gili in a keg or jar, put a very little sprinkle of salt 


between the layersand pound each layer with a masher or mallet. — 


When your vessel is’full place some large cabbage leaves on top, and a 


double cloth wrung out of cold water, then cover with a very heavy " 
weight on it, a large stone is best. Let it set for six. weeks before : 
using, being careful to remove the scum that rises every day, by 

washing out the cover, the cloth and weight in cold water. After six 
weeks pour off the liquid and till over it with clear water. This” ; 


makes it very nice and white. * w 


* 


yar, two tin cups glucose, one-half 


gallon of water used, and work it with a little yeast. 
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Midwinter Marmalade. 


Mrs. A. J. Ward, Jacksonville, Lil. 

Two quarts of cranberries, cub in two one and one-half pounds 
of raisins, seedless, two or three oranges cut, fine and shredded peel of 
one-half orange. One-half cup chopped nuts, seven Cups sugar, one 
and one-half pints of water, possibly two quarts will be needed. Stir 
all together well before cooking, cook slowly. Delicious. This will 
make about fifteen glasses. 


Burnt Sugar Fudge. 


Mrs. George Berry. * 
Put heaping tablespoon of granulated sugar in pan and scorch 


: it, then add enough hot water to make a syrup. Oream together, two 


cups sugar, one tablespoon butter, then add three-fourth cup sweet 
milk and a pinch of soda. When it: comes to a boil add burnt sugar 
for flavoring. Boil all until it forms a4 soft ball in water, then beat 
until cold enough to pour in buttered tin. Can add chopped nuts. 


Nut Candy. 


Mrs” H. Schroeder, Quincy, Ei. 
Boil two cups of brown sugar and one cup of water to a syrup, 
then pour over the white of two eggs beaten stiff. add chopped nuts. 


Washing Fluid. 
Miss BE. L. Gaddis. 
Salts of tartar, five cents, Lewis’ lye, one can, salts of ammonia, 
five cents, dissolve in one gallon of soft waiter and put. in glass. Use 
one-half teacupful to one-half boiler of water. 


Hard Soap. | ti 

H. BE. G. us | 

Dissolve one can of Lewis’ lye in one gallon of soft water, ‘put 
five pounds of clean grease (more if meat scraps are used) in one 
gallon of soft water and let come to a boil, stir up lye and pour it in 
the grease, boil one hour, add one-fourth pound boil until 
dissolved. then add one-half tea cup kerosene, le@gpo then add 
three pints of cold soft water, stir up well, and tak 
Let get cold and cut out. Bens 


To Make Good Vinegar. | 


Miss Hattie EK. Guss. |: 
Boil slowly one hour, one pound of coarse brown Sugar to each 
Expose it to 


ey 
Sank |) 


the sun until it becomes?vinegar. 
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